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CAN HELP TRIM RISING COSTS IN YOUR PLANT 
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If you pack peas and are looking for ways to cut 
costs, see what this specially engineered FMC pea 
equipment can do for you. First, each item is engi- 
neered to do an exacting job continuously and 
automatically. This greatly simplifies operations, 
speeds up output, and frequently reduces manpower 
requirements. Secondly, this equipment is sturdily 
constructed of high-grade materials—precision-built 
to run smoothly and efficiently through extended 
heavy-load periods with a minimum maintenance 
factor. And thirdly, its outstanding design, devel 
oped over many years, provides the gentle handling 
essential in maintaining the high quality established 
by the canner for his finished product. 


Write for full information or call 
your nearest FMC representative 
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) FMC 6-STATION PEA & BEAN FILLER 


Automatically measures and fills 
the product, then adds brine to 
a highly accurate measure. Han- 
dies up to 180 CPM, depending 
on con size. 


FMC TWIN REEL PEA GRADER 


Features patented FMC *'Clover- 
leaf’’ screen for increased out- 
put, more accurate sizing without 
damage to peas. Supplied with 
any number of sections desired. 


(3) KEY FROTH FLOTATION CLEANER 


Designed for selective and auto- 
matic separation of waste and 
foreign material from the prod- 
uct. Unmatched efficiency of a 
capacity up to 8,000 pounds of 
peas per hour. 


( 4) FMC 15 STATION PEA & BEAN FILLER 


New and unique in design, these 
twin units achieve a rare combina- 
tien of accuracy plus high capac- 
ity (up to 380 CPM — 211 x 304) 
with their carefully calibrated 
measuring pockets and overflow 
briner principle. 
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FMC BLANCHER 


Available in 8 to 16 ff. sizes, 
according to length of blanch re- 
quired. Has highest capacity per 
floor space, is easy to instal! and 
clean, and is economical in 
steam and power requirements 


FMC ROTARY PEA WASHER 


Extremely simple and effective, 
smooth in operation, absolutely 
sanitary and easy to clean. Pres- 
sure lubrication gives long, 
trouble-free bearing life. Han- 
dies peas ond many other 
products. 


FMC GOOSENECK CONVEYOR 


Positive interlocking buckets form 
continuous conveyor with large 
capacity for peas, beans and 
other granular products. Built in 
any even-foot length. 


(8) FMC (LEWIS) QUALITY GRADER 


Efficient separation of two grades 
of peas, sinkers and floaters, 
through the specific gravity prin- 
ciple. Triple-reel discharge thor- 
oughly separates peas from brine 
ond trash. 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE , CALIFORNIA 


EASTERN: HOOPESTON, ILLINOIS 





UT Heekin Product Planned Cans through every test. 
You will find that the Heekin Can planned for your 
product will be in first place. Heekin research laboratories 
serve you with facts that mean profits for you. Call Heekin 
to find out the latest in metal packaging in your industry. 
Heekin Product Planned Cans . plain or lithographed 


. are planned for your profit. Let us assist you 
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THE HEEKIN CAN CO. PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE, SPRINGDALE, ARKANSAS 
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/ WATEL-ATLAS GLASS COMPANY 


WHEELING, WEST VIRGINIA 


rr 


Every Hazel-Atlas glass container is designed — 
\ ted ond sll your prod. - 
We shall be glad to see you at our 
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Events to Come 


April 16-17. Packaging Machinery 
Mfrs. Institute, semi-annual meeting, 
Palmer House, Chicago. Sept. 15-15 
Annual Meeting, The Homestead, 
Hot Springs, Va 


Apr. 18-21. National Packaging Ex 
position, International Amphitheatre, 
Chic ago 


April 27-29. Wisconsin Canners 
Assn., sales training institute, Memo 
rial Union, University of Wisconsin 


Madison 


May 13-14. Pennsylvania Canners 
Assn., 4th annual sales clinic, Bedford 
Springs Hotel, Bedford 


May 15-18. U. S. Wholesale Gro 
cers Assn., annual convention and ex 
position, Miami Beach, Fla 


May 18-21. Ked & White corp 
annual meeting and convention, Drake 
Hotel, Chicago. 


May 22-25. ‘lavoring Extract Man 
ufacturers’ Asen., 46th annual con 
vention, Edgewater Beach Hotel 
Chicago 


June 12-13. Michigan Canners 
Assn., spring meeting, Park Place Ho 
tel, Traverse City 


June 20-22. Grocery Manufacturers 
of America, In mid-year meeting 
Greenbrier Hotel, White Sulphur 
Springs, W. Va 


June 23-24. Processed Apples In 
stitute, Inc., fourth annual meeting 
Greenbrier Hotel, White Sulphur 
Springs, W. Va 


June 27-29. American Nuclear Soci 
ety, first professional nuclear society 
meeting, Pennsylvania State [ State 
College, Pa 


Oct. 23-25. Third Annual Western 
tegional Frozen Food Convention 


Hotel Mark Hopkins, San FMrancisco 


Nov. 3. Illinois Canners Assn., fall 
meeting, Bismarck Hotel, Chicago 


Nov. 7-8. Wisconsin Canners Assn 
innual convention, Schroeder Hotel 
Milwaukee 


Nov. 12-20. Washington Food Show 
Corp first annual how National 
Guard Armory, Washington, D. ¢ 


Dec. 5-6. Oliio Canners Assn., an 
nual convention, Carter Hotel, Cleve 
land 





control's the thing... 


WITH ANCHOR HOCKING, TOO 





<a Be ae ai ead te ae 


Anchorglass® Containers are uniformly strong, 
tough, dependable — high in chemical dura- 
bility, accurate in dimensions, capacity and 
finish a result of exac ting quality controls 
nnwerd 
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| archer must have a steady hand, a sharp eye, to give him the perfect 
control that makes him a master. And control is important, too, in the 


manufacture of Anchor Hocking quality products. 


From the selection of all raw materials to the final production line 
inspection, Anchor Hocking employs literally hundreds of exacting 
controls, tests and checks involving many scientific testing devices. 


Although each factory maintains a laboratory of its own for quality 





control purposes, central laboratories at Lancaster, Ohio, serve asa 

control center for all—veritable watchdogs that make certain 

Anchor Hocking products comply with their rigid specifications. 
Eleven strategically located factories and sales-service representatives 

in 25 principal cities in the U. S. and Canada await the opportunity to 

serve you with controlled high quality Anchor Hocking products. 





The exact quantity of each material needed for Gaging of finishes is but one of many detailed The color of ware is maintained at uniform 
the glass batch is weighed with unerring ac- checks that are made regularly to maintain standards by precise measurements with the 
curacy on scales that are checked daily accuracy in Anchorglass Containers Spectrophotometer in Anchor Hocking factory 


laboratories 





ANCHORGLASES CONTAINERS, ANCHOR 
METAL AND PLASTIC CLOSURES, ANCHOR 


SEALING MACHINES, CARTONS AND PACK 
AGE ENGINEERING SERVICE FOR PACK 
iy J EAS, MANUFACTURERS, BOTTLERS OF 


FOODS, ORUGS, HOUSEHOLO CHEMICALS, 
coemerics TOILETRIES, BEVERAGES, 


GLASS CORPORATION BEERS, ALES, WINES ANDO LIQUORS, 
GENERAL OFFICES — LANCASTER, OHIO 
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BCanco ad to help boost your sales! 





Here for the busy homemaker, your custome: 
Canco presents Supper, New Orleans-Style, 


This Canco ad in full color and on two pages in the 
May issues of Good Housekeeping and McCall's will be 
directed to an estimated audience of over 15,000,000 


1 
prieans SY . 
Supper New a ; peopl 


Quick, easy recipes will show homemakers how to 
prepare every dish in this tasty regional meal by using 
a wide variety of canned foods. And at the store, 
shopping for the ingredients of this low-cost and 
interesting meal, the housewife buys your canned 


fo xls and beverages. 


Phere’s money to be made here! Check your retail 
outlets and make sure that your brands are featured 


; priced attractively and displayed promine ntly 


Supper, New Orleans-Style continues Canco’s 1955 
campaign of double service... service to the American 
housewife, your customer .. . service to you, our 
customers, Through this unique Campaign, Canco 
actually creates a buyin g urge hye Ips build the 
pre slige ofall canned foods and he verages I he prohits 


helong to you! 


Go first to the people who are first! 


FREE! 


Mats or photographs for newspaper advertising ... 


Po help YOU get YOUR brand featured in food retailers’ news- 
paper ads, Canco has mats for the main illustration of this New 
Orleans Supper ad (2 col. x 65 screen) for any tie-in program you 
may work out with your retailers. A mat or photograph will be 


sent FREE direct to any retailer planning such a promotion 





Requests should be addressed to: American Can Company, Sales 


Promotion Division, 100 Park Avenue, New York 17, New York 


@ AMERICAN CAN COMPANY scree. sn tani 
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People and Plants 
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E.. M. Jones M. D. Newman 


E. M. Jones has been named manager 
of processed food sales for the Glass 
Container Owens-Illinois 
Glass Co. He succeeds Robert F, Graham 
who has been promote d to manager of 


the New York branch 


Division of 


M. D. Newman, Richmond, Va., for 
the past four years marketing agent for 
the Virginia State Dept. of Agriculture 
has become the first director of agricul 
ture for the Virginia State Chamber of 
Commerce. 


Arthur Colton Co., Detroit, has ap 
pointed Albert V. Bicknell West Coast 
district manager. Mr, Bicknell will make 
his headquarters in Los Angeles 


Alfred O. Morkish has been appointed 
general manager of American Can Co.'s 


closing machine department 


Jaxon O. Hice, who recently resigned 
as head of SeaPak Corp., which he 
founded, has been named president and 
general manager of Shoreline Packing 
Corp., Tampa, Fla 
name has been changed to Shoreline 
Enterprises of America, Inc. 


Florida company § 


Norman F, Greenway, senior vice pres 
ident in charge of the folding carton 
division of Robert Gair Co., Ine., was 
elected to the company’s board of dire« 


tors at its meeting on Feb. 23 


Fruiterest Corp., Brooklyn, has ap 
pointed Taylor Nowak Co., Harrison Bro- 
kerage Co., and Sidney Milstein, its sales 
representatives in metropolitan New York 
and New Jersey territory 


Mr. and Mrs. M. R. Feeney recently 
returned from a two-weeks’ vacation trip 
to Mexico City and Acapulco Mexico 
Mr. Feeney is vice-president of Lansing 
B. Warner, Inc., Chicago 


Latest edition of the king-size catalog, 
January-April 1955, published by Mag- 
nus, Mabee & Reynard, Inc., contains 
interesting and valuable information 
about essential oils, concentrated flavors 
basic perfune oils, et 
to increase the sales appeal of candy 


whic h are ise al 


foods, cosmetics, and other commodities 
in over 50 industries, Free copy of the 
catalog is available from the company 


Consolidated Foods Crop. has complet 
ed negotiations to acquire E. A, Aaron 
& Bros., Inc., Chicago 


Albert V. Bicknell Alfred O. Morkish 


Chun King Sales, of the American-Orien 
tal foods field, is currently advertising 
in color in This Week Magazine, and 
Good Housekeeping. Featured is a tie-in 
of Chun King mushroom chow mein with 
two traditionally popular Lenten food 
items: rice and tuna 


National Canners Association announces 
the following new members: Addison 
Packing Co., Birch Harbor, Me.; Ashton 
Canning Co., P. O. Box 201, Ashton, Ill 

Immokalee Canning Co., P. O. Box 395 
Immokalee, Fla.; Land O’ the Sky Foods, 
Inc., West Milton, Pa.; Parker & Hughes 
Canning Co., Harrington, Del.; Ray Veg- 
etable Oil Co., division of George Peanut 
Co., Moultrie, Ga.; and West Foods, Inc.. 
P. O. Box 447, Soquel, Calif 

Tamco Engineers, San Francisco, has 
been named manufacturers representa 
tive for Cleaver-Brooks boiler equipment 


Fritzsche Brothers, Inc., New York, has 
recently acquired 20,000 additional 
Square feet of floor space directly above 
its New York headquarters in the cen 
trally located Port Authority building 
Space will be used for additional lab 
oratory facilities 


Kenneth GCG. Houts has been named new 
western region sales manager of Mara- 
thon Corp.'s frozen food packaging di 
vision, Mr. Houts will be located in the 
company’s San Francisco sales office 


International Nickle Co., Inc., New York, 
announces that E,. A. Tice has been 
transferred to the development and re- 
search division’s New England technical 
field section at Hartford, Conn., and that 
Howard N. Farmer Jr. has joined the 
same division as a member of the west 
coast technical field section at Los An 


geles 


Dr. Frank J. McArdle, who recently 
received the Ph.D. degree from Purdue 
U., has been appointed assistant professor 
of horticulture at Michigan State Col- 
lege. He will be working on the process 
ing of fruits and vegetables under the 
marketing program 


Oriental Foods, Inc. has appointed 
Heintz & Co., Inc. to handle the adver 
tising for their Jan-U-Wine brand prod 
ucts, which will be produced in the food 
firm's recently completed million-dollar 
Los Angeles plant 


Jaxon O. Hice N. F. Greenway 


Agricultural Chemicals Div. of Shell 
Chemical Corp. has opened a new sales 
office in Columbus, Ohio, headed by 
J. H. Hawke, with C. J. Green as tech- 
nical salesman 


California Packing Corp. is completing 
arrangements for the acquisition of facili 
ties in Indiana where it will pack catsup 
and other “omato products for its midwest 
trade. The company has also made plans 
for the canning of tuna by another 
packer under its “Del Monte” label 
Calpak’s sales for the year ended Feb 
28 were some $235 million, a gain of 
about 4 percent over the previous fiscal 
year. Profits for the year will top the 
$6,676,211 reported for the preceding 
year 


Production of frozen orange juice con 
centrate for Stokely-Van Camp, Inc. has 
commenced at a new plant in Haines 
City, Fla. The plant’s output will be 
packed by Stokely-Van Camp under its 
“Honor Brand” and “Pictsweet” labels 
and by Bordo Products Co. Plant's present 
capacity is 1,600,000 cases, each con- 
taining 24 six-ounce cans of frozen or 
ange concentrate per season. Cold storage 
space is available for 800,000 cases 


Cedargreen Frozen Pack Corp., Bel 
lingham, Wash., will pack northwest 
limas for the first time this coming season 


Robert C. Paulus, Paulus Brothers 
Packing Co., Salem, Ore., has been elect 
ed president of Columbia Empire Indus- 
tries manufacturers group 


Formation of a new corporation to take 
over the manufacture and marketing of 
Black Leaf brand agricultural chemicals 
and pest control products has been an 
nounced jointly by Virginia-Carolina 
Chemical Corp. and Diamond Alkali Co. 
Major interest in the new firm, to be 
known as Diamond Black Leaf Co., will 
be held by Diamond. Loren P. Scoville 
and Dr. Bruce D. Gleissner have been 
named president and vice president, re 
spectively, of the new organization. Other 
officers are: Donald 8. Carmichael, se« 
retary; Arthur W. Crossley, treasurer 
and William A. Crichley, controller 
John W. Kennady is general manager 


Mrs. Mary M. Anderson has joined Karl 
Seiler & Sons, Inc., Philadelphia meat 
firm, as home economist 


FOOD PACKER 





IMPACT OF QUALITY CONTROL 


This important test — the impact test is one of the many 
conducted at Metro. These tests are conducted to assure you 
that the glass containers you buy from Metro will meet rugged 
service demands on the filling line, in shipping and in the 
hands of the consumer. 

This quality control check —the impact test —is your 
assurance of built-in glass production techniques. When you 
buy Metro glass containers, you buy with confidence, that 
Metro glass containers have met rigid laboratory requirements 

Remember, too ... when you buy Metro glass containers, 
you are buying Metromatic service a service that consists 
of a quality product, delivered on an unfailing schedule, geared 
to your specific production requirements 


METRO GLAS MPANY, ING. 


MANUFACTURERS C LASS CONTAINERS 


JERSEY CITY, N. J. 
WASHINGTON, PA. ¢ DOLTON, ILL. 
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AYLMER and WAGSTAFFE PRODUCTS sealed with 





Women’s preference for the screw type cap is not just 
a matter of opinion. Recent surveys made in four 
major cities show that 3 out of 4 women definitely 
prefer the screw type cap. These surveys also bring 
out the fact that the Crown Vacuum Lug Cap is the 
kind of cap they want. 


The experience of packers backs up the findings of 
the surveys. Aylmer and Wagstaffe products, for 
example, have been packed under the Crown Vacuum 
Lug Cap for nearly two years. The packers of these 
products will tell you that this closure does give their 
products additional sales appeal . . . that it helps to 
move more goods off the store shelves into the home. 


In these days of “‘self-service shopping,’”’ when your 
product has to stand as its own salesman on the 
store shelf, it’s a smart idea to get the facts about 
anything that will make it more appealing to buyers. 
Find out how the Crown Vacuum Lug Cap gives your 
product extra sales appeal . . . makes it more desirable 
to the great majority of women. Call, wire or write 
today for more information on this new trend in the 





merchandising of glass packed foods. Crown 
Cork & Seal Company, Inc., Closure Sales, @@UtexTS 
Baltimore 3, Maryland. 


AYLMER products are made by 


Canadian Canners, Limited. 


The famous 
"Slip Rubber Ring” 
makes this cap a 


TRUE VACUUM 


o SEAL 
Cee so, Seal with S 


Although application of lug caps by automatic machine is com- 
paratively recent, these caps have been used in vacuum packing 
by manufacturers for many years. Experience has proved that they 
provide the finest vacuum seal available 


The slip rubber ring used in Crown Vacuum Lug Caps was developed 
especially for hermetic sealing. It contains a special lubricant which 
prevents it from sticking to the jar lip... won't dry out... remains 
soft and pliable in storage. The ring is cut extra thick . . . seals off 
any slight irregularities on the surface of the jar won't cut 
through under pressure 


THE CEM VACUUM LUG CAPPER 
This machine together with the 
Crown Vacuum Lug Cap provides 
the packer with a fast, completely 
automatic vacuum sealing sys- 
tem. The machine handles a 
wide range of jar and cap sizes 

. 18 easy to change OVGT «6s 
simple to operate 


WAGSTAFFE products are made te 


by Wagstaffe, Limited, the largest 


Marmalades 


' “Ys 
packers in Canada of Jams, Jellies, & 











eramic mugs 
tumble 
wo stories - 


no damage! 


New shipping container 
holds breakage claims 
to phenomenal 0.035% 


alll 


TWO-STORY TEST DROP in Gair container starts here 


— 





That’s the happy ending to L. GC. Balfour 
Company's long search for the safest practical 
way to ship ceramic mugs. 

General Manager Ed Holder faced a twofold 
packaging problem. First, ceramic mugs need a 


CY 
CERAMIC MUGS plunging to pavement in novel test 


lot of protecting in transit. Second, the package 
had to take three different styles and sizes of 
mugs. 

Gair came up with the answer to both prob- 
lems with one ingeniously die-cut interior pack- 
ing piece which cushions the mugs from all 
shocks. Out of 150,000 units shipped in the new 
container, only 53 breakage claims have been 
made. Also, since no partitions have to be set 
up and no excelsior or paper-stuffing is used, one 
packer now does the work of four previously 
required 

Whether it’s protection, display or delivery 


you're looking for in a shipping container, Gait 


OR Een ee, has the experience and tacilities to give it to 
you. Write us. $C.5.1 





YOU'RE LIVING NEXT DOOR TO THE EXPERTS 


GAIR CONTAINER PLANTS: Atlanta, Ga. « Cambridge, Mass. + Cleveland, Ohio + Holyoke, Mass. « Los Angeles, Cal. « Martinsville, 
Va. » No. Tonawanda, N. Y. « Philadelphia, Pa. « Plymouth, Mich. « Portland, Conn. + Richmond, Va. « Syracuse, N.Y. « Teterboro, N. J 


te) 
aS 86, 


SHIPPING CONTAINERS 











FOLDING CARTONS + PAPERBOARD 





ROBERT GAIR COMPANY, INC. @ 155 EAST 44TH STREET e@ NEW YORK 17, N.Y. 
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A Product of 
AMERICAN AGRICULTURE 


We invite inquiries from current and 
prospective users of MSG 


THE GREAT WESTERN SUGAR COMPANY 


Denver, Colorado 


Sha CMC MNT mer 
Crystals 


APRIL, 1955 


Washington and You 


Robert Y. Kerr, Washington Editor 


Sugar Use Up 
But Domestic Producers 
Hide-bound by Sugar Act 


USDA Expects Grocery Tab This Year 
Use Morton Bulk Salter to Be Fairly Stable—Same as 54 

Machine! Save money! THE DEPARTMENT OF AGRICULTURE predicts that over-all 
Assure accurate salting! food prices this year will be about the same as those 


in 1954. Tickets for a few items, poultry and eggs, canned 
fruits and vegetables, may advance a little during the 
year; but others, such as rice and pork, may decline; so 
the experts, down along the Mall, expect the averag 
grocery-store tab this year to be fairly stable. 

The specialists tell us that Americans in 1954 ate record 
quantities of beef, chicken, turkey, margarine, and frozen 
fruits and vegetables. Coffee consumption declined due 
to reduced imports and high prices 





Yale University has been given a grant by the Ford 
Foundation to study household behavior in the field of 
economics. The head of the Yale Economics Department 
says that the progressive economy of the U. S. means 
that the spending money available to American households 
is increasing. The ways in which this extra Mazuma_ is 
allotted by the household purchasing agents are impor 
tant factors in the country’s expansion. So the Yale people 
are getting fixed to estimate just what changes arc likely 
to show up, if a little extra money appears in the sugar 
bowl; suen for example as reduced income taxes 





Food Is a Necessity and Luxury 


At the moment it looks as though the famous twenty 


i Gives you the opportunity to buy high- buck abatement isn’t rated as a winner. But other sources 
grade Morton Salt in moisture-resist- of household spending money are still with us; hence 
ant bags for direct dispensing on the study of uses 1S still a good idea, It’s an easy guess 
your lines the investigators will find that a good share of any extra 

income, short of such sums as royalties on an oilwell 

* Accurately salts up to 400 cans per gusher, will go to the purchase of food. Momma may 
minute—if no can is present, no salt ask dibs on a new hat and such; and poppa may give 
drops a new bowling ball the eye. But by and large a pretty 

* Dispenses blends of salt and spices or fair share of that income will go for more and better 
M.S.G. food. Food is not only a necessity; it’s one of the favorit 

luxuries of life 

* Eliminates brine deterioration of salt- The New York Times recently carried a story about 
ing machinery Canadian lumberjacks being the best fed workers in the 

a Can be supervised by unskilled labor world; what with their five meals a day. For that matte: 


woods workers, whether Canadian or U. S., have always 
been well fed; and the cooks are the most important of 


A Morton Consulting Engineer in your area will camp employees and command premium wages. 


be happy to explain the Tablet Depositor and 
Brinemaker methods of salting, too. For complete 
information about the service and salt Morton 
offers, write: 


This recalls an experience of your correspondent, du 
ing World War Il. When food controls went into effect 
logging bosses looked at the control rules in despair 
Fallers, swampers, skidders, and high-toppers did hard 


and dangerous work; and they were employed in the 

MORTON SALT lonely isolation of the big woods. Uncle Sam had to have 
that lumber for war purposes; and the traditional way 

of keeping woods workers on the job was large quantities 

COMPANY and high quality of the food. When news of the food 

industrial Division, Dept. FP-4 controls reached the Deacon's seat, at camp, there was 


120 South La Salle Street * Chicago 3, Illinois firm talk of getting jobs in ship-building plants 
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So, against our will, we got asked to meet with the 
food control people and to inquire in one-syllable words 
what they aimed to do about feeding the ‘jacks. Quit 
an experience. The food specialists were friendly and in 
telligent looking people, but they were tangled up in 
their rules. They'd never seen a Shay engine or a sorting 
chain, and they'd never heard of a swamper or a top 
loader. looked like 
bridge luncheons, which didn’t help much; and, believe 
it or not, they began talking about salads as satisfactory 
substitutes for meat. This for men who picked their teeth 
with cant hooks. At that point your pal started planning 
methods of escape; for the thought of proffering that 
rabbit food to a woods foreman started a string of icy 
buckshot to rolling up and down our spines 


These good ladies refugees from 


In the next few minutes we got elected to the Ananias 
Club when we explained to the ladies that a logger 
assimilated 6,000 calories a day and had never met the 
person who could make him settle for less. And in making 
up that caloric total he required not less than 20 pounds 
of meat per week. Also, his idea of a reasonably adequate 
dessert at the end of the evening meal would consist 
of a whole apple pie, a quart of coffee fixed up with 
four or five ounces of sugar, and a topper-offer of a couple 
of dozen cookies. Clearly we were talking an obscene 
language; obscene, but not heard. Just how the problem 
was managed this page never learned. We doubt if the 
‘jacks really ate the food control inspectors, as they said 
they were going to do; but since Uncle’s logs made it 
to the log ponds and up the bull slides to the saw 
carriages, we can be sure the ‘jacks got their calories 
including their weekly 20 pounds of meat. Otherwise, no 
logs and no lumber 


An extreme case; but we can give Yale the lead that 
so long as industrial employment is high and workers are 
well paid, the university hawkshaws will do well to start 
looking for those allocated household funds in the neigh 
borhood food markets. And if anybody can think of a 
way to keep industrial employment at the top of the 
chart, with corresponding wages, he'll have solved the 
problem of a healthy food Bourse 


USDA Cautions Against Two-Price 
System for Selling Rice Abroad 


The Department of Agriculture has cautioned Congress 
against experimenting with a two price system in the hope 
of selling more rice in foreign countries. Congress asked for 
this report. Under 
supported at a high-level price in the U. S 
at competitive 


the two-price plan, rice would be 
but in most 
foreign countries it would be held world 
prices. The Department thinks this would do the country 
harm in the rice-producing areas, especially in the Far 
East. People hostile to the U. S 


practice as evidence of American efforts to capture for 


would point to this 


eign rice markets by government dumping. The Depart 
ment suggested a lower government price support for 
the entire crop; thus maintaining a uniform price both at 
home and abroad 

American rice exports were high during and immediately 
after World War II; but of late they've been declining 
Growers have been asked to reduce production under 
rigid public controls. The Department says that current 
laws would hold supplies at a level requiring price sup 
ports at about 90 percent of parity; or, if growers were to 


vote against controls in a referendum, support prices 
would drop to 50 percent. In the Department's opinion 
it would scarcely be possible to set supports at any inter 


mediate point between 50 and 90 percent. Also, a two 


(Continued on page 49) 
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ANOTHER 
industry leader 
saves with 


CELLU-SAN’ 


JOHN M. SEABROOK 


y President 
SEABROOK FARMS CO, 








A simple dip in Cellu-san has solved the 
problem of excessive box and hamper 
breakage. 


Men who purchase hundreds of thou- 
sands of harvesting boxes and hampers 
each year specify Cellu-san treatment — 
because it reduces breakage, cuts repair 
and replacement costs, controls contami- 
nating mildew and stabilizes tare weights. 


We urge you to write today for the 12 
page illustrated brochure which tells the 
Cellu-san story. 





The first and only water repellent wood preserva- 
tive developed expressly for the food industry. 


DIVISION OF DARWORTH INC., SIMSBURY 2, CONN. 


Western Sales Office, P. O. 1422, Pale Alto, Calif, 
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Smiles by the 
294" Can-Full’ 


So good that it makes you want to grin all over . . . 
that’s CROSSE & BLACKWELL Pure Concentrated 
FROZEN ORANGE JUICE. 


CROWN is proud to serve as a can supplier to the 
Crosse & Blackwell folks, a company approaching their 
250th anniversary . . . proud that our fine-quality 


6-ounce concentrate cans meet the exacting requirements 


We'd like to talk things over with you, too... 
whatever your food product may be. We want 
to tell you about Crown “PLUS FEATURES” like 
W/ our Design and Art Service, our Research and 


of this famous food concern. 
4 
¥ 


Engineering Know-How, our New-Product Evaluation, 


and our Plant-Layout Service. 


CROWN CORK & SEAL COMPANY, INC. 
CAN DIVISION 


PHILADELPHIA * CHICAGO * ORLANDO * BARTOW * BIRMINGHAM 


BALTIMORE * NEW YORK * BOSTON ® ST. LOUIS * SAN FRANCISCO 


More New Plants Coming Soon in Philadelphia and Baltimore. 
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CANNING e FREEZING 


BETWEEN THE LINES 





for the same nine months a year udo 

The regular quarterly dividend of 
$1.125 on preferred stock was voted 
to shareowners of record on March 
15. 1955 to be payable on March 
40, 1955 


Freezer Space Increasing— 
NAWR’s Young 


More than 275 million cubic feet 
of treezer space for storage of the 
steadily increasing volume of frozen 
foods, is 
in the 
industry by the end of 1955, accord 
ing to M. W. Young, president, Na 
tional Association of 
Warehouses 

Spe iking at the 
Food Convention, Mr 


ized the tremendous growth experi 


expected to be in operation 


refrigerated warehouse 


public 


Retrige rated 


N itional Frozen 


Young ¢ mpha 





enced b the public refrigerated 
DODGE & OLCOTT, INC. announces winners of its slogan contest: D&O president John L warehouse inciuatey in the past 15 
Cassulo presents duplicate awards of $100 savings bonds to slogan contest winners, Mysie 
Emmet, D&O perfumer, and Margaret MacKenzie, telephone operator cars 
The contest to find a slogan for use by the 156-year-old concern in all its subsequent ad ones 1939 he said, “freezer 





vertising and promotion work was held among all D&O employees late last year. The two 


slogans selected were “Essentially for you" by Miss MacKenzie, and 


youth, serving you in our country’s growth 


Canners League Forms 
Foreign Trade Dept. 


Frank C. Elliott 


pert and food-industry spec ialist, ji 


foreign trade ex 


director of the new department of 
foreign trade recently established by 
Canners League of California, accord 
ing to M. A. Clevenger, the League 
executive vice-president 

Purpose of the new department 1s 
to carry on the League’s stepped-up 
program to stimulate foreign sales of 
California-canned fruits and vegeta 
bles, particularly in the United King 
dom, Europe, and Latin America. M: 
Elliott will spend considerable time in 
Washington, D. C. and abroad 


Gerber Splits Stock; 
Sales Up $6 Million 


Dan Gerber 
man of the board of Gerber Products 


president and chair 


Company, baby food manufacturers 
announced that directors have voted 
to make a _ stock split of one share 
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Founded in our country’s 


by Miss Emmet, and they will be used in company 
advertising literature and in trade-show exhibits 


throughout the country 


of common stock for each two share 
of common stock now held The re 
ord date for the issue of the me 
stock was February 23 
The board also voted a quarter! 
dividend of 25 cents a share on the 
common stock, to be paid on March 
25, 1955, to holders of record March 
14, 1955 


equivalent to 37% 


This dividend payment i 
cents per common 
share on the old basis. Previously 30 
cents per common share had been 
paid quarterly 

Mr. Gerber also announced record 
ales for the nine-month period ended 
December 31, 1954, of $62.881.178 
an increase of $6,234,674 over the 
$56,646,504 sales of the same period 
last year, or 1] percent 

Earnings of $3,674,198 for the same 
nine months of 1954 were reported by 
Mr. Gerber. This is $1,073,702 over 
the same 
per share of co 


period a year ago Earning 
nmon stock after pro 
vision 


<9 


for preferred dividends were 
72 compared with $1.93 per share 


pace capacity has more than doubled 
rising from 108 million cu. ft. in 1939 
to the projected NARW estimate of 
(5 million cu. ft by the end of 
1955. This is an increase of 167 mil 
lion cu. ft. and represents over 75 
percent of all freezer storage space in 
the nation 

Total pace capacity both cooler 
ind freezer, in the public refrigerated 
warehouse industry is expected to be 
over 480 million cu. ft. by the end 
of 1955, Mr. Young added 

Most of the additional freezer space 
will be new construction, and some 
vill be a result of converting existing 
cooler or dt torage rooms to treezer 
Crown's Lithography 
Plant Almost Ready 


One of the finest and most modern 
metal lithography plants in the U.S 
is nearing completion it 9,300 Ashton 
Road, Philadelphia, It is the new 
lithography plant of Crown Cork & 
Seal Co can division 

The plant is air-conditioned and 
possesses other devices for maximum 
efficien ind comfort 
room will be of the most advanced 


design of its kind in the 


incl the pre 


country 





LID FLIPPER 


Story 


LID FLIPPER STORY; White Cap Co.'s public-education program on the 
lid flipper, new opener for vacuum pry-off caps, is demonstrated here 
by (right) Philip White, president of White Cap, and (left) George 


P. White, board chairman 
president of the Illinois Meat Co., 


the first food packers in the nation to use White Cap’s vapor-vacuum 


method of sealing gloss food containers 


Operating will be five of the very 
latest type litho presses and ovens 
and five of the most recently designed 
coaters and ovens 

All headquarters offices of the ean 
division 


excepting the research de 


partment, will be housed on the 
second floor of the new building, ac 
cording to Geo. W. Crabtree, vice 
Crown and = general 
Address of 
the new plant is Holmesburg Station 
Box 6208, Philadelphia 36. The tele 


phone number is Orchard 3-5100 


president — of 
manager of the division 


Canners League Cutting 
Bee Featured 


The March Woman's Home Com 
panion contains a well-illustrated arti 
cle on the recent Canners League of 
California cutting bee. The artick 
points out, “This state leads all others 
in commercial canning, packing about 
one-third of the nation’s canned fruits 
and vegetables This includes all of 
our canned cling peaches and fruit 
cocktail, most of the apricots, and 
about half of the 


and tomato produ ts 


canned asparagus 
Carlos Campbell, secretary of the 


National Canners Association, states 
that the article is in many ways on 
of the most satisfying accomplishments 
in the series of national publicity fea 
tures that have come out since the 
consumer and trade relations activity 


was launched last year 


American Can Opens 
Denver Plant 


American Can Co.'s newest contain 
er-making plant in Denver, is now in 


Second from left 


Chicago. This company was one of 


A. W. Brickman, 


COMSTOCK CANNING CORP. faced with the problem of quickly, in 
expensively, and gently moving 80,000 bushels of apples 200 feet to 
a water flume which would corry them into the factory, solved it 
nicely with this Clark Michigan Model 125-A. The apples had to be 
moved at a rate of 750 bushels per hour, with the least possible 
damage to the fruit, in order to keep the factory operating steadily 


The 125-A is owned by J. J. Lagana, Palmyra, N.Y 


operation, Participating in opening 
P. Cortilet, Can 


vice-president : 


ceremonies were M 
co's central division 
Frank Grote, plant manager, and Den 
vers mayor and other city officials. 

The Denver plant will serve brew 
ers and food processors in 25 cities 
throughout the Rocky Mountain area. 
It is a one-story plant with 60,000 
square feet of floor space and has a 
production capacity of more than 125 


million cans per year 


(Left to right): Charles Widsteen, Hill Packing 
Co.'s assistant manager; Burton Hill, president 


and manager; A. E. Fork, advertising manager; 
and J. F. Pleskach, of the advertising agency 


Hill Announces Expanded 
Sales Program 


Hill Packing Co., Topeka, Kansas, 
makers of canned and frozen dog 
food products, is preparing one of 
the most aggressive, merchandising 
and sales promotion programs in its 
Although the com 
pany'’s products have enjoyed excel 


15-year history 


lent national distribution for 
years, “The time has come for greater 
concentration and more aggressive ef 
fort,” Mr. Hill, president and manager 
says. 


many 


One step in this direction is the 
recent appointment of A. E. Fork as 
advertising and sales promotion man- 
ager. Fork previously was associated 
with A & P, Orange Crush Co., and 
Marhoefer Packing Co. Pleskach and 
Smith, Omaha advertising agency, is 
handling the campaign. 


Frozen-Food Spokesman 
Optimistic for ‘55 


John M. Fox, president of Minute 
Maid Corp., said at the recent Na- 
tional Frozen Foods Convention that 
frozen foods continue their impressive 
gains. “Last year,” he stated, “they 
accounted for 3.8 percent of the $17 
billion supermarket volume, and that 
share may well rise to 10 percent by 
1960.” 


Salmon Canners Form 
Trade Association 


For the first time in the history of 
the salmon industry, a group of pack 
ers has formed an association to mar 
ket thei 
single brand name. The new associa 


canned salmon under a 
tion is known as Pacific Salmon Asso 
ciates, Inc., with headquarters at 304 
Spring St., Seattle. It is composed of 
a dominant segment of the Pacific 
Coast packers of top-quality Puget 
Sound and Alaska salmon. The asso 
ciation’s products will carry the fa 


miliar red and white Carnation label 
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NEW 
FROZEN 
SOUPS 


Nationally 


BILL SCHAAL, Editor 


NEWEST LARGE-SCALE ENTRY into the 
fast-moving frozen foods industry is 
Campbell Soup Company's line of 
frozen soups. Manufactured under a 
revolutionary, newly designed contin 
uous freezing operation, and merchan 
dised In consumer! and trade circ le S 
that have been familiar with the 
famous Campbell name for several ce 
cades, the new soups achieved na 
tional distribution in a few short 
months. 

At present, there are eight varieties 
cream of corn; cream of potato cream 
of shrimp; chicken 


chowder: green pea with ham; oyster 


vegetable fish 


stew; and snapper. The soups are 
made in four locations: Camden, N. J 
location of the company’s headquar 
( hicago Sac 
ramento, Calif.; and Toronto, Ontario 


ters and biggest plant 


Continuously Frozen 


The heart of the Campbell soup 
freezing operation is a specially de 
signed continuous freezer, made to 
the company’s specifications by Food 
Machinery & Chemical Corp. This 
freezer, resembling in appearance the 
FMC continuous cooker, uses a special 
alcohol-base refrigerant as the freez 
ing agent 

Such continuous units are now op 
erating in a new, three-story building 
adjacent to the main plant in Camden 
These were built within the past yea! 
specifically to handle the company s 


APRIL, 1955 





Campbell Soup Company's 


Canned, Frozen Soups, Manufactured 
Under a Revolutionary Continuous 
Freezing Operation, Are Distributed 


The 80 x 250-foot cold storage room where Campbell's soups are stored 
at five above zero 
















Heavily insulated with layers of Foamglas and 


cork, the room is cooled by Niagara brine-spray coolers 


eastern production of frozen soups 
Constructed of heavily reinforced con 
crete, and 80 x 272 feet in size, the 
the freezing installa 
tion on the third floor. M yor portion 


of the remaining space is devoted to 


building houses 


a master control room palletizing 


space and a 20, 000-square toot. two 
story high storage room for the froze 


| 
products 


Packaged Soups Get No 
Intermediate Cooling 


Soups to be frozen are 


ind packaged ith the company S main 


pre pares 


plant, under techniques similar to 
those used on the well-known line of 
Campbell heat-processed product 
Lithographed cans, formed on Camp 
bell can-making equipment, also locat 
ed in the main plant, are filled and 
sealed on high speed equipment 
geared to the same speeds as the 
continuous freezers 

Packaged cans, filled at tempera 
tures of around 190° F 


intermediate cooling or chilling. The 


rece lve re 


leave the main building via a bridge 


conveyor ind flow to the freezing 
building where they enter the cor 
tinuous freezer Here they are im 


mersed and quickly frozen in a bath 
of liquid refrigerant that has a mai: 
tained temperature of minus 30° | 
The can ue conveyed through the 
freezer in only a few minutes, the 
time varying slightly with the type of 
soup, and emerge from the unit at 


ibout minus 20° | 
7,000 gallons of 


temperature of 


Each unit contain 


freezing fluid and 
full « ipacit hold 
soup 

Camp be 1] 
equipped the new 


when running at 

5.000 cans of 
enwineecrs have 
freezing building 
known safety 


rrpitiirmiize danger ot fire or explosion 


vith ever device to 
An advanced ventilation system chang 


es the air every few minutes. Floors 


tools, equipment surfaces, virtually all 
urfaces that anyone can touch, in 
fact, are covered with sparkproofing 
material. If a fire or other emergence 


however, the freezing 
instantlhs 


dumped into a 14,000-gallon storage 


coe devel »p 
mixture 1 ind automaticalls 
tank buried deep in the ground under 
the building 

Iwo other tanks of the same siz 
ire also located here. One holds 14 
000 gallons of fresh alcohol, and the 


othe I hold 


pe riodicall 


spent alcohol that is sent 
to a Philadelphia firm for 


Use Huge Exchangers 


Fach freezing unit is equipped with 
i York heat exchanger with a capacity 
of more than 300 tons of refrigeration 
In a reversal of the usual application 
through the tubs 


ind cools the freezing fluid contained 


reon circulate 


in the chamber of the exchanger hk 


ery minute 1,800 gallons of refrigerant 


ire circulated through the freezing 
unit. Each multi-stage compressor 1 
powered by a YOO hp motor that op 
erate on 4160-volt current 

The freezing unit heat exchang 
eT ind connecting conduit ire com 
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Full, frozen cans of soup leave the freezing units and are cased on this high-speed equipment 


in @ third-floor room adjacent to the freezing room. Full cases ore then wobble-conveyed to the 


first floor palletizing room where temperatures 


cover photograph 


ple tel 


layers of fireproot “Foamalas 


encased in’ three-to-nine-inch 
insulat 
mg material 

Solidly froze rh Cuns of SOUP emer 
from the continuous units and pass 
through modified Rex Chain Belt Co 
brush driers, where revolving nylon 
brushes remove clinging drops ot the 
freezing fluid. The cans then are con 
veyed to conventional Standard Knapp 
casers, Next, the full cases are wobble 
conveyed to the first floor palletizing 
room where temperatures of about 
30° F, are maintained 

Full pallets are taken by lift truck 
through a “flapper” door into the ad 
jacent SO x 250-foot cold storage room 
The products remain here until di 
tributed rhis 


five ce vrecs 


room maintained at 
above zero by three 
Niagara brine spray coolers suspended 
near the ceiling, is also heavily insul 


ated with lavers of Foumalas and cork 


World's Largest Soup Maker 


Campbell is by far the world’s larg 
est manufacturer of canned soups 
accounting for more than half of the 
commercial soup business in this coun 
try. Net sales have 
million in 1939 to more than $338 


million in 1954, You might wonder 


soared from $65 


why this company is putting such 
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about 30 degrees F. are maintained See 


huge investments of time and resour 
es into frozen soups 

The big reason 18 to give the con 
umer what she wants. “We have one 
competitor who is very big—a non 
corporate) competitor who is making 
us hustle,” President William B. Mu 
phy pointed out in a recent speech in 
Washington, D. ¢ 
is the 
kitchen makes approximately 40 per 


“This « om pe titor 


American housewife, who in he 


cent of the soup consumed in this 
We think we can per 


suade a great many of these competi 


country today 


tors to save themselves time, trouble 
and money by switching to our prod 
ucts 


“Furthermore,” Mr. Murphy contin 


ued, “we are conscious that there 
are 21 meals in every week, and that 
our soup 1s served at the present 


time at only one or two 

More specifically, the company en 
tered the freezing business becauss 
of the very nature of the soups it i: 
now freezing. Vice-Chairman of the 
Board Oliver G. Willits says, “Our re 
search departme nt has found that cer 
tain types of soups lose their inherent 
delicate 


subjected to heat processing methods 


and appealing flavor when 


Preservation by freezing was found 


to be the answer. Moreover, since 


our method of freezing is applicable 
only to the metal container as a pack 
age, we are taking advantage of, and 
encouraging for that matter, the rising 
popularity of the metal container for 
frozen foods.” 


Big Initial Response 


Campbell first test-marketed frozen 
soups in Philadelphia about a yea: 
ago. “The response was phenomenal 
Three times the 
tially 
product marketing manager for frozen 


acceptance we inl 
expected H. G. Scowcroft 
soups explains. And even more re 
found that 


the sale of frozen soups didn’t cut into 


markable, the « ompany 


the volume of heat processed SOUpS 
“In tact Mr 


sale of hea processed SOUDS rie reased 


Scrowcroft says, “the 


during the test period - 

rhe criteria Campbell used in final 
ly selecting types of soups to be froz 
en were (1) consumer acceptance 
and (2) the necessity of freezing them 
to capture the true flavor and excel 


“Many of 


experimented with in our laboratoric 


lence these soups wer 


for vears. Furthermore, more varieties 
may be coming in our future Mr 


Scowcroft adds 


Soups Now Being Heavily 
Advertised in Most Media 
Satisfied with results of the Phila 
delphia sales tests, and with mor 
production units in operation, Camp 
bell’s frozen soups entered the nation 
wide market early this year. Currently 
advertised 


the products are being 


heavily in most major media, includ 
ing national TV programs and national 
consumer magazines. Emphasized are 
Campbell's famous name and distin 
guished standards of quality, delicious 
flavor, convenient container and ease 
of preparation, and the wide variety 
of soups, one or more of which should 
suit every taste preference. “Although 
the frozen soups retail for more than 
Campbell's regular line, apparently the 
higher price is no deterrent to sales 
company officials say 

They won't reveal the investment 
they have in the new frozen soups 
However, President Murphy does say 
that the development of their soups 
is part of the $60 million the company 
is spending in the next five years on 
new buildings equipment and other 
capital improvements 

Campbell officials anticipate a big 
future for their new products. “We 
consider them to be ‘plus’ business to 
our heat-processed line, and not com 
petitors,” Mr. Willits concludes. “Let's 


say they complement our other soups 
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National Frozen Food Convention 





NATIONAL WHOLESALE FROZEN FOOD DISTRIBUTORS ASSOCIATION elected the following 


members at its annual membership meeting in Chicago last month: Seated, |. to r 
Gaudio, Gaudio Bros. Inc., chairman of the board; Sam Vogel, Vogel's, Inc., 


Eacho, Washington Frosted Foods, Inc 
Frosted Foods, Inc., 


Harold G. Hacke, Union Ice Co 
Inc., treasurer 


secretary 


& Equipment Co., Inc 


Joseph A 
president; Carlton 


Standing, |. to r Albert |. Ris, Berkshire 


eastern vice-president; Frank Hicks, Glazier Frosted Food Co., southwestern 
vice-president; Clyde Barrington, Frozen Food 


southern vice-president 


western vice-president; and Howard D. Jester Jr., B. D. Jester 


Big Year Expected for Frozen 
“Heat-and-Eat” Foods 


THIS YEAR PROMISES to be a great 
one for “heat-and-eat” foods, discov 
ered more and more in the grocers 
freezer cabinets. If the ground work 
done in 1954 in frozen-food research 
and merchandising bears the expected 
crop of success stories, 1955 will dem 
onstrate how rapidly it is possible to 
educate homemakers and institutional 
chefs on new items that save time 
and labor 

A glance at the marketing figure 
for 1954 show that it was a year of 
general expansion in the frozen-food 
industry, as indeed has been every 
year but one since foods were first 
quick-frozen commercially in the late 
20's. Consumption during the year 
totaled 6.9 | billion edible 


weight of frozen foods of all t pe 


pounds 
(except ice cream This was a gain 
ot 16 percent ove! the preceding 
year, Per-capita consumption was 42 
pounds compared with 36 pounds the 
preceding yeal ind only 17 pound 
in 1949, just five years ago 

When these statistics are translated 


into terms of what freezing has don 


Mr. Gavudio's talk was presented before the 
National Frozen Food Convention in Chicago 
Sponsoring organizations were National Asso 
ciation of Frozen Food Packers and National 
Wholesale Frozen Food Distributors Associo 


tior 
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by Joseph A. Gaudio 


Chairman of the Board of the 
National Wholesale Food 
Distributors Association and 
President of Gaudio Bros., Inc., 
Camden, N. J. 


for individual crops, the 25-year hi 

tory of frozen foods becomes even 
more amazing. For example, it is « 

timated that 20 percent of the nation 

poultry is now marketed in frozen 
form, and also 20 percent of the sea 
food. Even more startling are the 
marketing figures for some of the fruit 
and vegetables: 60 percent of the 
lima bean crop is now sold frozen 
15 percent of the broccoli, 32 percent 
of the 


pinach 


50 percent of the on 


ings ind 40 percent of the trav 
berr, crop 

At the retail level—in the nation 
roce! store the frozen-food stat 
tics pell wit a real revolution in fo 
merchandising, and one that man 
believe ha just tarted he im othe 


industry conversant with the retail 
ituatior 
that an store vith reasonabl ice 
quate cabinet facilitic hould now be 


vould que tion the taterment 


} 1 


doing at least five percent of its total 


' 
volume n frozen foods. Many ingle 





] 


chains are averaging out better on a 
( hain wick basis | or example an ex 
National Tea stated re 


cently that his chain-wide average is 


ecutive of 


now seven percent 
When this situation is projected 
ihead on the 


sales increases to come in all branches 


known and expect d 


of frozen foods, it seems reasonable 
to assume that frozen foods will be 
business within 


come i 10-percent 


five vears. This would earn for them 
the rank of third place among the 
outranked only by 


meats and fresh produce 


grocer’ produc ts 


Prepared Frozen Foods 


Almost without exception, all types 
of trozen foods shared in 1954s 16 
percent sales gain—but some much 
more so than others. The flashiest per 
formers were the prepared, heat-and 
eat items, a_ reflection of what is 
happening elsewhere in other depart 
ments of the grocery store 

Among the prepared 
sticks might be 


examp! of how fast the convenience 


items, fish 
singled out as an 
frozen foods are catching on. From 
a standing start in 1953 when only 

> million pounds were packed, the 
industry went on to turn out 34.8 
million pounds in the first nine months 
of 1954 and probably passed the 50 
million-pound mark by the end of the 
year. More than 100 million pounds of 
main-course pot pies, the leading pre 
pared item, were packed during the 


yeatl vhile 


a dark horse that is coming up rapidly, 


production of fruit pies, 


vas in the neighborhood of 35 mil 
Production of cooked 
french-fried and 


lion pounds 
potatoe both in 
other forms, probably was more than 
80 million pounds during the year 

When the output of other prepared 
idded to these totals, it 


ipparent that total output 
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of the prepared foods during 1954 
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cant b 
pletel 
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ervative. It justifies 
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names in food packing are beginning 
to eye the field. Campbell Soup Co. 
stuck one foot into the water last 
spring when it started to test-market 
a line of frozen soups in the Phila 
delphia area; distribution has since 
been expanded and the soups are 
now being sold nationally. Crosse & 
Blackwell is also readying a line of 
frozen soups. Quaker Oats, after a 
test campaign, believes that it has a 
salable heat-and-eat product in its 
frozen Aunt Jemima pancakes. Two 
Chicago meat packers, intrigued by 
the success of C, A. Swanson & Son 
with its complete dinners, are said to 
be ready to enter the field with din 
ners of their own in 1955. 


Fruit Juices 


Over the past five years, concentrat- 
ed fruit juices have been, by a wide 
margin, the industry's star attraction. 
The growth gain for the period was 
650 percent. Orange juice, with 1954 
sales of 62 million gallons (9.9 pounds 
to a gallon) is the leader among the 
concentrates. Lemonade, whose sales 
were only a sixth of those of orange 
juice, is the second place variety: 


Concentrate Consumption in 





Millions of Gailons 

1954 1953 
Orange Juice 62.0 54.4 
Lemonade 10.7 8.8 
Grape Juice 3.1 2.7 
Lemon Juice 2.3 1.6 
Grapefruit Juice 1.7 1.2 
Blended Juice 0.9 0.5 
Tangerine Juice 0.4 0.5 

81.1 69.7 


Because orange juice, with its 77 
percent share of concentrate sales, is 
so important, the Florida orange crop 
(from which all except three to four 
million gallons of the pack comes) is 
always watched with interest, Unfor 
tunately, the U, §S 
Agriculture has displayed a consistent 
talent for guessing wrong as to the 
size of the crops. Last year the first 
guess was a crop of 79 million boxes; 
actual crop was 91.3 million boxes 
The previous year, first guess had 
been 81 million boxes; crop was 72.2 
million boxes, First guess this last fall 
was that the current crop (which will 
not be harvested in its entirety until 
July) would be 96 million boxes, but 
this estimate has since been scaled 
dewn to 89 million boxes. The pack- 
ers, who began concentrating in De- 
cember, still have their fingers 
crossed; they won't know the size of 
the pack with any degree of accuracy 
until late spring. However, if the 89 
million box estimate stands up, there 
will be plenty of orange juice for 
sale through 1955. The same may be 
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said for lemonade—but with more cer- 
tainty—because it is known that there 
will be a surplus of lemons in Cali- 
fornia. 


Seafoods 


After a decline in consumption in 
1953—due, it is now agreed, to strong- 
er competition from low-priced beef 

sales turned up again in 1954 with 
a gain of 12 percent over the pre- 
ceding year: 


Seafood Consumption in 
Millions of Pounds 


Fish Fillets Shellfish Total 
1954 272.4 120.0 392.4 
1953 230.8 120.0 350.8 
1952 245.2 129.7 374.9 
1951 245.8 123.4 369.2 


The 1954 gain, it will be noted, 
was entirely in fillets. The reason for 
this is the emergence of fish sticks, 
which are fabricated from the fillets, 
and the totals of which are included 
here, instead of with the prepared 
foods, as is normal industry practice. 

All types of frozen seafoods were in 
abundant supply at the end of 1954. 
Storage holdings of the fillets then 
high. Shellfish 
were at an all-time high. Indeed, the 
backing up of shellfish supplies, has 
induced a price weakness, especially 
in shrimp, that is worrying the pack 
ers 


were at a_ two-year 


Fruits 


Fruits are one of the more. static 
branches of the frozen food industry, 
a gain of only 19 
percent in sales during the five year 
period from 1949 to 1954. Sales in 
1954 were 474 million pounds, up 
less than one percent from the year 
before. Most of the frozen fruits (73 
bought by institutional 
users and for the manufacture ot ce 
cream, jam, ete, Of the remaining 27 
percent of the pack going into retail 
packages, two thirds are strawberries. 
This leader was underpacked in 1954, 


as evidenced by 


percent) are 


and as a consequence, there may be 
al tightness in supplies before the new 
pack starts next May. The other fruits 
generally found in the retail cases 
peaches and raspberries—are in gen- 
erous supply 


Vegetables 


The 976 million pounds of vege 
tables consumed in 1954 was a gain 
of eight percent over the preceding 
year—a more or less normal and ex- 
pected situation in this largest branch 
of frozen food packing. The five-year 
gain, from 1949's 474 million pounds, 
was LOG percent. Six varieties—peas, 
lima beans, sweet corn, snap beans, 
broccoli, and spinach, in that order, 


account for 75 percent of vegetable 


sales. The prospects for 1955 are ex 
cellent, except in the case of peas 
which were under-packed in 1954. 
A shortage of peas is expected until 
packing starts in June. 


1954—a Year of Mergers 


The year saw two mergers among 
the frozen food packers that had a 
good deal of significance at the mar- 
keting level. The first of these was 
the purchase of Pictsweet Foods by 
Stokely-Van Camp, which already was 
in the frozen food business through 
its Honor Brand division. The merged 
frozen food properties were put under 
a single management, but the two 
brands were continued intact. Later, 
Minute Maid Corp. purchased Snow 
Crop Marketers from Clinton Foods 
and announced that the two labels 
would be continued, but under differ- 
ent sales managements. 

The importance of these shifts in 
ownership will be realized when it 
is explained that the merged prop- 
erties became, in one case, the in- 
dustry’s second-ranking complete-line 
packer, and in the other case, the 
fourth place packer, According to “in- 
formed” industry estimates, the rank- 
ing of the complete-line packers is 
now about as follows: (1) Birds Eye 
with annual volume of about $135 
million; (2) Minute-Maid-Snow Crop 

$100 million; (3) Libby (frozen 
foods only) —$38 million; (4) Honor 
Brand-Pictsweet—$35 million; and (5) 
Seabrook Farms—$25 million. 

In the fruit-juice field alone, the 
Minute Maid-Snow Crop merger joined 
the first and second-place packers 
with shares of 17 percent and 14 
percent, respectively, of the concen- 
trate market, Thus, the merged firms 
are now in control of 31 percent of 
the market, as compared with a 12- 
percent share for the nearest com 
petitor. 

Most frozen-food executives viewed 
the two mergers as beneficial to the 
trade as a whole. As is generally true 
of new and rapidly growing indus- 
tries, the competition among the 
frozen-food packers has, at 
been more rugged than the balance 
sheet could endure. In both cases 


times, 


the merged properties involved one 
money-maker and one money-loser. In 
both cases management was placed in 
the hands of the money-makers (one 
showed a profit of 5.4 percent on 
sales before taxes in the last reporting 
period, the other a profit of 1.8 per- 
cent on sales after taxes). The fact 
that profit-conscious management has 
been placed in control of more of the 
industry's capacity by the mergers is 
expected to make for stability in a 
business that has exhibited a mini- 
mum of that attribute up to now. 
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uestion: Who is helping food processors tell the facts 
about sugar... and sugar-containing foods and 


beverages ...to diet-conscious consumers everywhere? 


Dower: gyqqiftO 


uestion: HOW? hiya 


hnswer: fa With Powerful | “0 ai na i 
Consumer Advertising that §8n 
tells how to “stay slim and trim |. 
and get Domino’s ‘Energy Lift’ too!” —_ — 


A consistent consumer advertising full color in LIFE Magazine. Plus 
campaign now in its third year. It big-space advertisements in more 
features full-page advertisements in than 300 leading local newspapers. 








e With New REDUCING DIET Menu 








ep SUM 
‘Mo 0 
o & git Booklet-featuring the safe, sure way to lose 
“Tu MENUS ; ; ; i 
a \ weight without losing pep or giving up sugar! 
ee Endorsed by one of America’s and sugar-containing foods and 
~ leading Nutritional Authorities, beverages—back in Reducing 
it’s Domino’s effort to put SUGAR Diets . where they belong! 
. ~ ae \\ = 
Domi cycars é 
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We produce all types and grades of pure cane sugar (both dry and liquid), and offer 
interested food manufacturers competent, confidential technical advice concerning 
the use of Domino Pure Cane Sugar Products in any process, formula or recipe. 


For this service you are invited— without obligation—to communicate with: 
Manufacturers’ Service Division 


The American Sugar Refining Company 
120 Wall Street,New York 5, N.Y. 


a Refineries Located at: 


BOSTON . NEW YORK . PHILADELPHIA . BALTIMORE NEW ORLEANS 
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Because long-pull progress in packaged food sales 


must be based on “giving “em better for less.’ 


strives to fulfill its responsibilities by helping the 


better foods —— 


* White ¢ 


more people 






-at lower 
cOst 


_—————— 


packer ker lo keep quality UP and costs DOWN. Consider: 


What makes foods-in-glass tick? What has brought 


them along so far. so fast? 


At the bottom of the 
to be. ~ 


the overall answer has 


and better for less.” 


ceiving em more 


Try to explain the soaring sales curve for foods-in 
vlass and you have to vet down to the simple fact 
sell the 


only because they have been made competitive in price, 


that these alluring packages by billions 


without sacrifice of quality. 


White ¢ ap, as the leader of its field, 


leadership responsibilities for making glass 


nizes its 


hed 


recog 
prac 


foods more and more competitive, 


This is our job: 
We keep working for progress int production etl 


ereney. 
troubles 


and elimination of produe tion 


At the 


all of which mean greater economy. 





same time, we work foo progress in packaging pro- 


tection, which means better quality 


With these vital objectives in mind, it is easy to see 


why White ¢ aps le adership prorkic y centers on the 


racuum pry off cap. Phe problem ol ae hie hee thee 

essary production speeds without saerifice of qual 
ity usually finds its solution in the use of vacuum 
pry -off caps. Phese are the caps which assure per 

manence of protection. These are the caps with the 
vreatest possible produc Lion CCOnOMmLY, 

Ilence the whole structure of “more and better for 
less must be built pre tty larvely around the use of 


White 
ship re sponsibility is best carried out by adherence 
to this 


vacuum pry oll Cups. and ( aps leader 


braasic principle, 


‘VAPOR-VACUUM Seal and Fe Seal 





PROOUCT OF WHITE CAP COMPANY cwicac \ 


For example — better baby foods for more babies 


principle of successful mass 
glass par hed baby 


100 million units 


For a prime example of the 
merchandising in foods, consider 


foods. 


there's no better example of the results that come when 


With sales now over ao month 


an industry succeeds in producing lop quality at lou 


price. The secret, of course, is in the high speed. high 
efficiency production method of this remarkable indu 
try. And the heart of this method. in every baby food 


plant, is the pry-off cap. with its permanent vacuum. It 


couldn't be done other way! 


any 
Baby food users are, of course, going for the Lid hlipper 
moa hiv way / Lhe “e smart yours moderns “ay the Lid 
hlipper is the best thing a dime ever bought 
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Automation—One Answer to 
High Quality in the Food Plant 


The Modern Automatic Food Plant. With Automation 
The Key to Its Success, May Be on the Horizon 
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FMC No. 2 
the Ohio 


controller, connected to the retort, 


of canned vegetables in State 


capacity is 150 No. 2 cans 





Are you still 
making Brine 
, with “Model T” 


v4 


In a single piece of equipment, The Lixate Process 
combines a method of dissolving rock salt without 


agitation and a method of filtration (weasat to a | 
BOCs sar N fom EASY PLING 
MAKES BRINE AUTOMATICALLY 


\ “Sh, 
The Lixator makes and filters all the brine you ay 
want or need with no human aid whatever and } : fe 
Oat) 
can be located anywhere—even hundreds of yard 


from buildings and points of use 


UNIFORM QUALITY AND STRENGTH 


The Lixator produces only 100 fully-saturated " { | ’ —_ 


< ‘ \ wares | 

brine, self-filtered, crystal clear. May be accurately u ded mous | 
maraanon : 

reduced in strength, without testing, without delay Lone 


PIPED TO POINTS OF USE 


rurn a tap, there’s your brine—where you want it 
when you want it. No handling of salt or finished 
brine. Economy! Convenience! Efficiency! All HOW LIXATOR WORKS 
Lixator installations are custom-engineered Rock Salt, fed by ¢ 


dissolution zone 
EVAPORATED SALT DISSOLVERS, TOO 


rated brine. Lower bed of rock ult acts as filter 
Rock Salt or Evaporated Salt-—International pro- Result—crystal clear, fully saturated brine 
ides both in all forms. It provides also any tech , , 
a ; . ’ j Th eee eae t 
. P It costs nothing to find out what The Lixate P 
nical advice on salt, brine, or auxiliary equipment, 


can do in YOUR plant! SEND THIS COUPON NOW! 
required by users, for either kind of salt 


INTERNATIONAL SALT COMPANY, Inc. ladvetriel Division, Screnton 2, Pe. 


Without obligation lease have n International Indu 
Scranton, Pa. , plea rationa 
trial Engineer ill to show me how The Lixate Process 


SALES OFFICES: Atlanta, Ga. « Chicago, Ill. « New Or might be adapted to n 
leans, La. ¢ Baltimore, Md. ¢ Boston, Mass. ¢ Detroit 
Mich. ¢ St. Louis, Mo. « Newark, N. J. « Buffalo, N. Y 
New York, N. Y. ¢ Cincinnati, O. « Cleveland, O. ¢ Phi 
adeiphia, Pa. ¢ Pittsburgh, Pa. « Richmond, Va 

ENGINEERING OFFICES: Atlanta * Buffalo * Chicago aan 
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TOMIZN IOS 
...and Tailor-Made Packaging 


Nature protects many fine foods with hard shells or thick leathery cover- 
ings. But the luscious, juicy tomato is thin of skin—totally unprepared 
for traveling 

With this handicap, plus a fleeting harvest season, the tomato would 
seem unlikely to attain wide use. Yet the magic of tailor-made packaging 
has made it one of the most popular of vegetables. 

For fresh tomatoes, tailor-made packaging supplies transparent wrap- 
pings. These not only provide protection — but let shoppers see the toma- 
toes in all their glory while removing any temptation to pinch or squeeze. 

For millions of tons of tomatoes which are processed annually, the 
versatile tin can has done wonders. Cans bring whole tomatoes, pulp, 
juice, purée, soup and sauce to the nation’s tables, giving excitement 
and variety to meals all year round; also tempting meat, paste and other 
tomato combinations. And, of course, Continental scientists and tech- 
nical men work with tomato packers across the country—follow the 
course of this versatile vegetable all the way from the vine. 


Tallor-made packaging for almost everything 


With a host of materials to work with, and fifty years of experience 
at our command, Continental is prepared to produce t tailor-made pack- 
age service for nearly any product you can name. Continental Can 
Company, New York 17, N. Y. * Continental Can Company of Canada, 
Ltd., Montreal 


es advertisement originally 
appeared in full-color in TIME, 
BUSINESS WEEK and FORTUNE.) 





CONTINENTAL CAN COMPANY 
ify Vfears Of Tailor Made. Packaging 


SERVING 


Conolite® 


onolite ©! 
Flexible Packaging 
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Reprinted ae on - ae courtesy of THE SPRAY SYSTEM is designed to simulate a gentle rain COLOR, firmness, and crispness are quality 
rwn or é ca “ mW 


features that are paying off 


Quality Control Through Irrigation 


Jenkins Brothers, Frederick, Maryland, Firm. possible dry a rhe experienent 
E : . : was a success but, even so 1€5 
Packs High-Quality Cut-Beans in Dry Season learned a lot of things they did not 
know previously about irrigation of 
AFTER WATCHING THEIR BEAN CROP that appeared to be most suitable for crops. 
wither in the hot, dry summer of the purpose In the summer of 1954 the project 
1952, the firm of Jenkins Brothers The next year they began pumping was enlarged and everything clicked 
Inc., dee'ded to do something about water out of the nearby Monocacy wccording to schedule. And a good 
it. Accordingly, they made a thorough River and sprayed it onto the parched thing, too, for 1954 was still another 
investigation of existing irrigation ground where they hoped to raise dry season with almost no rain when 
equipment, finally selecting the type some high-quality beans despite any (Please turn the page) 


WATER is pumped from nearby Monocacy River HERMAN HUNTER and J. O'Neill Jenkins inspect irrigated beans 





A Top- 
Quality, 
High-Yield 
Snap Bean 
From 
Florida’s 
Everglades 
Experiment 
Station 


oe i : 
CORNELI ominolo 


Look at the Facts, Based on Trials in 
Important Bean Areas from NORTH to SOUTH 


BIG YIELDS of PERFECT PODS 


Be Highest of all entries in almost every Be Dark green, slender, stringless, very 
trial. smooth, remarkably cylindrical. About 
five inches long 


Be Mechanical-picker efficiency rated 
above 80% — significantly higher Be Snipper loss averaged 8 percent in test 
than any other bean compared (compared with 20 percent for Tender- 


. , green Check) 
Be Resistance to Common Bean Mosaic, ’ 


Rust and Downy Mildew is good Color, texture and appearance are ex- 
crop insurance cellent packed whole, cut or shoe- 
string 
to trial . 

Current seed supply limited Seeds are small and light in color at 
Vv 

ly for 19 
es. Book eor 


ccepted only 


55 crop processing stage — leaving smooth pods, 


' 
quantiti clear liquor 


a 
seed, o% orders can be 


ilable stock 


seed Delicious eating, with highly prized 
it of avo “ 
up to the limit 0 beany" flavor seldom found in bush 


varieties 


SILVER MEDAL WINNER, ALL AMERICA SELECTIONS FOR 1955 


Write today for Information and Prices 


CORNELI SEED COMPANY 


BREEDERS AND GROWERS ¢« ST. LOUIS 2, MO. 


APRIL, 1955 
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it was most needed, The pack turned 
out well and Jenkins continued its 
rapid strides as one of Maryland's 
largest and most progressive growers 
and packers of snap beans. 

Drawing water from a river for ir 
rigation purposes seems to be simple 
enough but there are numerous prob- 
lems, the solution of which makes the 
difference between success and fail- 
ure, Jenkins soon found out, for ex 
ample, the importance of a fine spray 
that will not injure the growing plants. 
In other words, the spray system is 
designed to simulate a gentle rain. 
By rotating at frequent intervals, it 
is possible to cover 20 to 25 acres in 
a 24-hour day with the equivalent of 
1% inches of rain. This involves some 
54,000 gallons an hour, or more than 
one million gallons every 24 hours. At 
present, about 400 acres are irrigated 
in this way. 


Water Supply Ample 


Fortunately, the Monocacy River 
does not seem likely ever to run dry. 
For all practical purposes, this means 
an unlimited water supply, As a result, 
Jenkins is actually able to improve 
on nature, The company can guaran- 
tee quality beans regardless of weath 
er. Incidentally, a new strain of beans 
is working out most successfully. 

Another advantage enjoyed by this 
packer is the location of the farms. 
Not only is the land adjacent to the 
river but it is in a valley nestled in 
the Blue Ridge Mountains with hot 
days and cool nights. The soil is rich 
and heavy and holds moisture well. 
Canning is done at Jenkins’ Thurmont, 
Maryland, plant where the beans are 
rushed to be packed on the latest 
types of machinery. A matter of spe 
cial interest in the plant is the equip 
ment which does an unusually 
efficient job of snipping the beans 
Mountain spring water is used in the 
canning process. 

Altogether, Jenkins has about 1,500 
acres of beans, either company-owned 
land, or under contract. Present plans 
call for a substantial increase in this 
irrigation setup. Under this system, it 
is now possible to get better than 
200 bushels of fancy beans to the 
acre. Previously, it was not possible 
to supply top quality during a drouth. 

Irrigation, important as it is, is only 
part of a larger quality control pro 
gram which includes intensive fer- 
tilizing, spraying, and dusting. The 
big objective is to keep the vines 
free of beetles and with sufficient 
foliage to protect the beans from the 
hot sun. Field men keep close watch 
over the crop, selecting the most suit- 
able time for picking. 


Herman Hunter, a recognized au- 
thority on horticulture, and forrnerly 
associate professor of horticulture at 
the University of Maryland, is i ac- 
tive charge of the entire 
control program. 

The practical result of the pro- 
gram is apparent when cutting a can 
of Jenkins beans. The greener color, 
firmness and crispness, particularly on 
a steam table, are quality features 
that are paying off. 

In the busy season, the company 
employs some 500 bean pickers, hous- 
ing them in company-operated camps. 
A plan is now underway for utilizing 
a mechanical bean harvester. 

Jenkins packs green beans and wax 
beans at the Thurmont plant. These 
are sold in eight-ounce, 303, and No. 
10 cans under Jenkins brand and the 
private labels of 
buyers. 

Because of the success of the irri- 
gation project, Jenkins expects to ex- 
tend this type of operation to a large 
acreage of flat-type green beans for 
French style in Delaware. There Jen- 
kins Brothers own and operate the 
Torsch Canning Co. at Milford, pack- 
ing lima beans, peas, tomatoes, beans, 
tomatoes-and-okra, corn-tomatoes-and- 
okra, and triple succotash. In_ the 
Frederick, Maryland, plant the pack 
is presently concentrated on corn and 
succotash, { 


quality 


many prominent 
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tion are automatic unloaders, dumpers, 
continuous weighing 
color sorters, ete. To be 
placed in the category of automation, 


devices, size 
graders, 


each of these examples should em- 
body both mechanical action and con- 
trol of the rate of action. 

Process automation, on the other 
hand, attributes or 
characteristics as time, temperature, 
pressure, evel, pH, flow, density, vis- 
cosity, color, and product formulation 
(see illustrations). With process auto- 
mation, you must have specifications 
or standards of quality already estab- 
lished. The automation then comes 
into play from both the standpoint of 
measurement of this attribute or vari- 
able and the control of the attribute 
or variable within the specification 
limits. 

Obviously, both types of automa- 
tion require certain instruments. It is 
not my intention to discuss these in 
struments. However, it should be 
pointed out that the instruments them- 
selves are not a panacea for all 
troubles. At least three requirements 
must be established for instruments 


embodies such 


and instrumentation of processes. 
These are: (1) proper installation ac- 
cording to manufacturer recommenda- 
tions; (2) calibration and adjustment 
of specification limits; and (3) peri 
odie servicing. 

Instrumentation is a complex field. 
It offers the food industry the oppor- 
tunity to control certain attributes of 
product quality and processing vari- 
ables with specified limits. It is a new 
approach for many food processors 
and for this reason the “team” ap- 
proach must be taken. This means the 
food technologist, the instrument man, 
and production superintendent must 
all work together and understand one 
another's part on the team if auto 
mation is to take its rightful place. 

There are many advantages to be 
gained from automation for the up- 
to-date food processor. The important 
ones are: 

1, The scientific regulation of each 

process on the production line. 


The maintenance of uniform 


product quality. 

An increase in plant capacity 
through regulated and controlled 
flow. 

Actual 
costs. 


reduction in operating 

The instrument companies and thei: 
sales engineers have know-how and 
experience which can be of tremen- 
dous value to the quality-conscious 
food processor. With automation con 
sidered as the commercial application 
of instrumentation and quality control 
to the production line for the meas 
urement and the control of both qual 
ity and proven variables according to 
specifications, the modern food proc- 
essor should give due consideration 
to this new applied field of instrumen 
tation, Automation can be the answer 
to product uniformity. There is con 
siderable work to be done by the 
food processing team. However, the 
modern automatic plant may be on 
the horizon with automation the key 
to its success, 


Recorder Charts Perfected 


A new type chart paper with special 
properties which improve the legibil- 
ity of instrument records has been 
perfected by the Foxboro Co., Fox- 
boro, Mass. 

The new Humitex circular and 
strip charts are printed under con- 
trolled humidity conditions on a white 
sulfite sheet, meeting rigid standards 
of uniformity. Special sizing agents 
have been added to permit sharp, 
distinct recording without “feathering.” 

A sample circular chart will be sent 
on request. 
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CUT HOEING COSTS _ 


in beans, canning corn and peas 


Premerge keeps annual grass and weeds down. . . reduces 
need for early cultivation... boosts crop vield 


~— 


Pre-emergence treatment lets you “hoe” your crop the day you plant Post-emergence application of Premerge to peas (shown) and other 
it! Shown is application of Premerge to corn with spraying equipment deep-planted « a is a low-cost, effective practice cleaner peas 


mounted on corn planter go to market and canner 


] Premerge”™ can cut your weed control costs as much 
as 75°} in lima beans, field beans, snap beans, can- 
ning corn and peas. A single application gives good 
weed and annual grass control for six weeks or 
longer—eliminates one to three cultivations and 
saves many days of time and labor. Also, crop roots 
grow better in soil not “packed” by cultivation 
machinery, and young plants are not disturbed. 


Premerge is the depe ndable dinitro weed killer used 
in both pre-emergence and post-emergence treatment 
of several large-seeded, deep-planted crops. It is 
especially valuable for “in-the-row” weed control 
and is effective even during seasons of high rainfall 
when cultivation cannot be adequate and weed 
growth is fast. Ask your supplier for Premerge—use 
it on your vegetable acreage this year to keep 
cultivating costs down. THE DOW CHEMICAL COMPANY, 
Agricultural Chemical Sales Department, Midland, 
Michigan 


Compare red kidney beans growing in Premerge-treated rows (right) 


with extensive growth of weeds in the untreated check strip (left) 


you can depend on DOU 1GRICI LTURAL CHE MIC ILS 
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lowans Receptive to Brand Names, 
Quick to Join ‘Parade of Buyers’ 


Tue rourtu lowa Brand Inventory, 
reporting more than 14,000 brands in 
Des Moines Sunday Register subscrib- 
er homes, again shows that lowa is 
a rich and receptive market for brand 
ed products 

This inventory reports the standing 
of brand names from about 150 dif 
products including food and 
srroceries 
products 


ferent 
items, tobacco 
drugs and toiletries, home 
appliances, automotive products, and 
farm items. 

Since the Sunday Register covers 
better than 6 out of 10 Lowa families 
this study is virtually a “brand picture 
of lowa.’ 

This latest inventory, recently re- 
leased by the general advertising de 
partment of the Des Moines Register 
and Tribune, serves several purposes: 

(1) It clearly 
sales trends and patterns in the lowa 
market, providing valuable informa 
tion to manufacturers and producers. 

(2) It shows the high standard of 
living enjoyed by lowans 

(3) It indicates that lowans—both 
urban and rural—rank high in their 
acceptance of new products and con 


household 


demonstrates the 


veniences for easier and better living 

One very apparent sales trend re 
ported in this study is the sudden 
swing toward instant coffee. The 1953 
Brand Inventory showed 32.8% of the 
families using some brand of instant 
coffee, The current 
53.6% using instant coffee, while there 
is a slight drop in the use of regular 
coffee 

Another sales pattern shows a large 
increase in the use of margarine in 
lowa since it has become legal to 
color margarine, In 1953, margarine 
was used by 56.3% of the families, 
while now 67.5% use it. Among farm 
families in lowa, margarine users have 
increased from 35.1% to 49.0%, 

The Brand Inventory is valuable as 
a merchandising tool, and manufac 
turers, distributors and advertising 
people follow its results faithfully, The 
Brand Inventory 
names used by 1% or more of the 
total market, thereby providing the 
ranking of competitive brands 

lowa’s high standard of living is 
demonstrated by the large percent 
age of families owning their homes, 


report shows 


reports the brand 


automobiles, refrigerators and other 
appliances. 

It is clear that lowans are quick 
to jump into the parade of buyers 
of new and easier things for home 


making. Already, 37° are using frozen 
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orange juice; 77% are users of cake 
mixes; 9% use frozen chicken pies; 
28% are using dry milk; and 54% use 
instant coffee. 

In addition, 9% own a clothes dry- 
er; 20% own a home food freezer; 
59% own a television set; 17% own 
a fully automatic washing machine; 
2% own dishwashers; and 3% have 
window room air conditioners. 

lowa families participating in the 
study were asked specifically to list 
the brand names of products “actually 
on hand in their homes” at the time 
the questionnaire was answered. 

The study was made during the 
month of July 1954. It was compiled 
from 15,000 responses to a_ printed 
questionnaire appearing in the Des 
Moines Sunday Register in conjunc- 
tion with a contest offering 110 prizes 
of cash and merchandise totaling 
$4,280. 

The responses used for tabulation 
paralleled the state-wide circulation 
of the Sunday Register, providing 
brand information for both urban and 
rural areas. 

Although the fourth Brand 
Inventory will be nationally distribut 
ed, it is available only to selected 
business and advertising organizations 


lowa 


“Miss Pearadise”’ is 
Promoting Canned Pears 


Here’s “Miss Pearadise’—the girl 
who holds a pair of dice to call atten- 
tion to the winning “pair of pears” 
in her right hand—canned Bartlett 
pears. 

Canned Bartlett pears and “Miss 
Pearadise” recipes are now in the 
attention spotlight in 12 strategic mar 
ket centers, under the impetus of a 
hard hitting sales program sponsored 
by Pacific Coast Canned Pear Service 


of California, Oregon, Washington. 
The program is administered from 11 
South 7th Avenue, Yakima, Wash. 

Dealer representing 
the Canned Pear service, are working 
in each market to merchandise the 
advertising. Newspaper advertising, 
television, and point of sale are de- 
veloped with the “Pearadise” theme. 

“Pearadise” dishes, using canned 
pears in salads, desserts and many 
other dishes, are featured in nation- 
al women’s magazines and syndicated 
newspaper releases, 

A recipe for luscious “Pearadise 
Upside Down Cake” is carried on 
packages of Duncan Hines cake mix, 
and strategic cross selling accomp- 
lished via the Pear Service newspaper 
advertising, giving top head emphasis 
to the recipe and photo of this easy 
but dramatic dessert. 

Publications reaching the restaurant 
and hotel field are also stressing the 
use of canned pears, devoting feature 
pages to quantity recipes, with photos. 


service men, 


Heinz Emphasis Is on 
Exclusive Varieties 
of Baby Foods 


Major food processors—who long ago 
found that variety is an important 
diet factor in the lives of approxi- 
mately 10 million babies in the United 
States alone—are now concentrating 
more and more on creating and dis 
tributing exclusive varieties. 

Census figures indicate the poten- 
tial baby food market is worth con- 
sidering, particularly in a_ business 
that caters to such a population. 

Seeking to satisfy the demands of 
this infant group, companies such as 
H. J. Heinz are stepping up the 
search for new—and exclusive, if pos- 
sible—baby food items. The Pittsburgh 
firm—which has a total of 69 foods 
for babies and was first to market 
strained and junior baby meats in 
glass jars—boasts 14 exclusive varieties, 
more than any other major food proc- 
essor. 

Heinz processes 28 strained foods, 
seven strained meats, 22 junior foods, 
five junior meats, four precooked ce- 
reals, strained orange juice, and 
teething biscuits. Five strained foods 
and nine junior foods are exclusive 

The exclusive strained food items 
are cream of tuna; beef broth, beef 
and barley; beef and liver soup; apri- 
cots and oatmeal, and plums and 
farina. Exclusive junior food products 
are split peas, vegetables and ham; 
chicken farina vegetable porridge; 
chicken noodle dinner; macaroni, to- 
matoes, beef and 
carrots; vegetables, lamb and _ liver; 
butterscotch pudding; creamed toma 


bacon; creamed 


(Continued on page 39) 
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NO OTHER 


SEED PROTECTANT OFFERS 
ALL THESE ADVANTAGES! 


ORTHOCIDE 75 Seed Protectant 


1. GIVES TOP FUNGICIDAL PROTECTION 


Prevents seed rot and damp-off diseases on corn, 
soybeans and many other crops. Also protects against 
molds and other fungi causing seed and seedling loss 
Makes possible better stands—higher yields. 


HIGH SAFETY FACTOR 
ORTHOCIDE 75 Seed Protectant has proved non- 
injurious on seeds and seedlings of a wide variety of 
crops when used according to directions. 


Contains the proper balance of sticking agents so that 
the formulation adheres to the seed . . . does not slop 
off into the machine or planter. 


4. EXCELLENT FLOWABILITY OF TREATED SEEDS 
Contains a special lubricant that keeps seeds flowing 
freely from hopper into the machine. Minimizes clog- 
ging and jamming. 


5. UNIFORM SEED COATING 


ORTHOCIDE gives a uniform coating, making it pos- 
ible for treated seeds to be planted at a uniform rate. 


6. AGREEABLE TO WORK WITH 
ORTHOCIDE has practically no poison hazards due 
to its low order of toxicity to warm-blooded animals, 
It is a non-mercurial. 


On all chemicals, read directions and cautions before use 


Recommended for use on corn, soybeans, 1.M.'@ REG. U 6. PAT. OFF, ORTHO ORTHOCIOS 
onions, beans, peas, cucumbers, cantaloupes, 
squash, pumpkin, beats, sugar beets, wT : 

or eader in 
watermelon, swiss chard, and spinach. 


For full details on how ORTHO can offer you aU al ALE 


a seed protectant with more advantages, 


see your nearest ORTHO Fieldman or write: ' 
CALIFORNIA SPRAY-CHEMICAL Corp. 
Portiand, Ore Sacramento, Calif Oriando, Fla Linden, N.J 
Whittier, Calif. Caldwell, idaho Phoenix, Ariz Medina, N.Y 
San Jose, Calif. Maryland Heights, Mo. Shreveport,lo. Goldsboro, N.C. 


Fresno, Calif Oklahoma City, Okla Maumee, Ohio 
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What's new? 
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Teflon Spray Nozzles 
Available in 10 Models 


A new line of Teflon spray nozzles 
has been announced by the manufac 
turer, Bete Fog Nozzle Inc 
field, Mass. The new 


claimed to be HHO -«€ logging Corrosion 


Green 


nozzles are 


resistant with practically any spray 
long-wearing and inexpensive. Be 
cause of the small amount ol material 
required and the simplicity of design 


the price is low 


The new nozzles, called the “TF 
series, are available in 10 models 
with narrow-angle (50 or wide 
angle (120°) hollow cone spray pat 


tern in five different flow rates from 
5 to 50 gpm. They are threaded with 
3/8-inch or 1/2-inch male pipe thread 





Dry Fluid Drive Announced 
by Dodge Mfg. Corp. 
“Flexidyne,” 
industrial power transmission and de 
scribed as a dry fluid drive, has been 


a new development in 
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Equipment 
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* Trade Literature 
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announced by Dodge Manufacturing 
Corp., Mishawaka, Ind. 

The new drive is made up in a 
housing, inside of which a rotor is 
free to turn concentrically. Between 
the two are fine particles of spherical 
steel shot, called the “flow charge,’ 
which acts very much like a fluid 
It is the flow charge which transmits 
power from the housing to the rotor 

Its major advantages over any oth 
er fluid-type drive are based on the 
fact that at normal operating speeds 
it does not slip At the same time, in 
the case of an overload, it is slippage 
which gives protection. Originated in 
Europe, where thousands of installa 
tions have already been made, the 
new drive was redesigned by Dodge 
to American standards and will be 
available from stock through regular 
dates 


Dodge distributors. Delivery 


have not been announced yet 





Design Totally Enclosed Motor 


An improved motor for duties r 
quiring a completely enclosed unit 
and conforming to the dimensional 
standards recently adopted by NEMA 
has been placed in production by 
U.S. Electrical Motors Inc., Box 2058 
Los Angeles 54 

This new motor, designated Type 
| is engineered for operation where 
fumes, dusts, and moisture are preva 
lent. It is being produced in ratings 
from 1 to 10 horsepower and also 
in the fanless type for lower ratings 
from 1 to 1-1/2 horsepower. Bulletin 
No. 1879, describing the motor, may 
be obtained from the manufacturer 


Hot Pick-Up Adhesive 
Developed by Fuller 


A new hot pick-up adhesive for 
canners has been developed by the 
H. B. Fuller Co IS] W. Kellogg 
Blvd., St. Paul 2, Minn. Called Ful 





ler's Super RX Nu-Type hot pick-up 
adhesive, it is specially designed for 
Super RX gives 
sure pick-up, won't stain, and sells 


labeling cold cans 


at the same price as other grades of 
the Nu-Type line. 





New Flowmeter Calibration 
System Introduced by Baldwin 


A new flowmeter calibration sys 
tem based on time and weight reas 
urements with a standard Baldwin 
SR-4 Load Cell has been announced 
by Baldwin-Lima-Hamilton Corp. 
Philadelphia 42. 

The new instrument is a specially 
designed indicator-controller in which 
electrical indications of weight from 
the load cell start and stop a timer 
automatically at two pre-set weights 
of liquid after it flows through the 
flowmeter to be calibrated into a tank 
supported by the load cell. The illus 
trated instrument was designed for 
use with a precision-type load cell 
of 1,000 Ib. capacity. The weight dial 
(below } can be read within on 
pound and the timer dial (above) 
gives the time of flow to one-thou 
sandth of a second 

Empty tank weight is zeroed out on 
the weight dial and any of five incre 
mental weights of 50 to 700 Ib. are 
set by means of a knob on the instru 
ment panel in preparation for calibra 
tion of a flowmeter. At the instant a 
specified weight of a liquid, such as 
30 lb. of oil, has flowed through the 
flowmeter into the tank, the timer is 
started automatically. When the pre 
set incremental weight has flowed 
into the tank the timer is stopped 
automatically. A wide range of flow 
rates can thus be checked by simul 
taneous precision measurements of 
the incremental weights and times of 
flow 


(Please turn the page) 
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(Continued from page 36) 


to and rice, and green beans and 


potatoes 
The company’s approach to exclu 
all its “57 


Varieties’—is through ultra-modern 


sive baby foods—and in 
processing methods and “a determined 
effort to duplicate the home-cooked 
style flavors that mothers seek in thei 


kitchens,” a Heinz spokesman said 


N.W. Canners Establish 
Scholarship at Oregon 


The Northwest Canners Association 
has established an annual award to 
be made to the outstanding junior 
student majoring in food technology 
at Oregon State College, C. R. Tulley 
executive vice president has an 
nounced. The award will consist of a 
scholarship of $100.00 to be mace 
available to the winning student at 
the beginning of his senior year 

The Association’s board of direc 
tors, in authorizing the award, em 
phasized that it was doing so in ordei 
to give recognition to the Oregon 
Food technology department for its 
outstanding contribution to canning 
industry progress through research 
and training programs, and to encour 
age greater interest among students 
in preparing for a vocation in some 


phase of the industry's operations 


Continental’s Sales and 
Income Highest Ever 


Continental Can Company’s consoli 
dated sales and income both before 
and after income taxes for 1954 estab 
lished new records for the company 
according to a preliminary statement 
released today by General Lucius D 
Clay, chairman ot the board 

The consolidated net income of 
$20,736,899 compared with $15,680 
953 in 1953, an increase of $5,055 
946 or 32 percent. After 
dividends this was equivalent to $5.52 
3,646,511 


preferred 


shares out 
December 31, 1954 
against $4.29 per share on 3,458,518 


shares at the end of 1953 


per share on 


standing at 


Sales and operating revenues 
amounted to $616,163,898 compared 
with $554,436,982 in 1953, an in 
crease of $61,726,916 or 11 percent 

Net income of $40,936,899 before 
taxes on income, compared with $31 
430,953 in 1953, an increase of $9 
505,946 or 30 percent 

A total of $20,200,000 was pro 
vided for taxes on 


income against 


~~" 


$15,750,000 provided for the purpose 
in 1953. 
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Tomato-disease control 


is simplest... surest 
with Du Pont 


MANZATE 


Maneb Fungicide 


The nearest perfect tomato 
fungicide yet discovered! 


““Manzate’”’ controls all the major fungus diseases . . . early and late 


blight, anthracnose, gray leaf spot and septoria leaf spot. Simplifies 
disease control . . .“‘Manzate’’ does the job straight through the season. 
. permits maximum growth of healthy, vigorous 
vines and fruit. ‘“Manzate’”’ is a wettable powder, ready to mix with 
. every tankful uniform. Compatible with commonly used 
insecticides. 


It is mild on plants . . 


water . 


For bigger yields 
of No. 1 tomatoes... 






















oe Use “‘Manzate” early 





after appearance 


of first cluster buds 





e Spray ““Manzate” often—at 7-day inter 


vals the additional sprays pay off in 


more tons of No. 1 tomatoes 





e@ Protect against defoliation diseases with 

Manzate.”’ When leaves are lost, expo 
sure to sun means softer, poorer col 
ored fruit and greater sum eptibility to 


anthracnose 


On all chemicals always follow directions for appli 
cation. Where 


warning or caution statements on une 


{ product are gwen, read them carefully 








‘t4 4 6 par orf 
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Double-Crown Deck Developed 
For Simplicity Gyrating Screens 


Simplicity Engineering Co., Durand 
Mich., has developed a deck with 
two crowns, featuring center hold- 
down and side take-up. This allows 
cloth practically 
eliminates cloth whipping—the major 
cause of fine-sereen failure 

The double crown deck on Sim 
plicity Gyrating Fine Screen finds its 
best application when used for separ 
sizing, 
screening. 


more tension and 


ation and 
sewage 


dewatering, and 
These 
are particularly successful on screens 
of 20- and 40-mesh 

Another late development in the 
fine screen line has been an improved 
method of crimping the edge of the 
screen cloth. The edges of the cloth 
are doubly folded over sheet metal 
and the entire crimp is enclosed in 
sheet metal. With proper takeup in 
the side plates, this practically elimi 
nates cloth pullage or shredding away 
from the crimp 


operations 


Rapistan-Keystone improves 
Overhead Trolley Conveyors 


An improved line of overhead trol 
ley conveyors marketed as Rapistan 
Keystone 228 is now being manufac 
tured by Rapistan-Keystone, Inc, De 
signed for medium-duty use, the 228 
trolley prefitted and 
match-marked at the factory to sim 
plify and speed up installation on the” 
job without special installation crews 

Full details on the flexible, low 
cost conveyor may be had from Rapis 
tan-Keystone, Inc., 21750 W. 8 Mile 
Road, Detroit 19. 


conveyor 1s 


New Machine Fills Viscous 
Products Fast, Accurately 


A new, straight line, heavily con- 
structed machine for filling semi-liquid 
and semi-solid products into as many 
as 300 glass, plastic and metal con 
tainers a minute has recently been 
developed by the Filler Machine Co., 
Inc., Philmont Club Station, Pa 


The machine, called the Model 
SL-55, can be constructed to handle 
from 1/2 oz. to 32 oz. containers and 
fills jellies, preserves, mayonnaise, sal 
ad dressing, cheese, cosmetics, phar 
maceuticals, petroleum, and chemical 
products 


Movable Spur Unit Designed 
For Metzgar Roller Conveyor 


“Trav-A-Spur,” a movable spur and 
diverting rail built as a single unit 
has been designed by Metzgar Con 
veyor Co., 489 Douglas St. N. W 
Grand Rapids 4, Mich. 

Ball bearing throughout, it travels 
on rails mounted on each side of a 
Metzgar live roller conveyor and has 
its discharge end mounted on caster 
wheels that run on the floor, It can 
be shifted from one station to another 
in a matter of seconds, and is held 
rigidly 
action cam clamp. 


lever 


single, 


in place by a 





improved Scale for Sausage 
Weight Control Designed 


A special scale of improved design 
for maintaining uniform weight of 
stuffed sausage lengths and links is 
currently available from the Exact 
Weight Scale Co., 944 W. Fifth Ave., 
Columbus, Ohio. 

The seale is an even-balance type 
with a 16-ounce range “over-and-un 
der” weight indicator, using the 
Exact Weight special “exaggerated 
indication” feature with an inch of 
indicator travel for each four ounces 
of weight. This accuracy-at-a-glance, 
combined with an extra-large (20 by 
24 in.) stainless steel commodity plat- 
ter, enables the stuffing-machine oper 
ator to easily maintain uniform weight 
on each sausage length—resulting in 
uniform weight on each link for stand 
ardized packaging. 


The scale has a 25 


capacity of 2! 
pounds, and is entirely of corrosion 
resistant construction. A complete 
assortment of counter-weights is avail 
able, as is a stainless steel beam grad 
uated to one pound by one-quarter 
ounce divisions. All calibrations are 
in metric system if desired. Complete 
literature giving specifications, illus- 
trations, and operating description is 
available from the company 


New Watch Holder Available 


A practical stopwatch holder is now 
available from Andrew Technical 
Supply Co., 6972 N. Clark St., Chi 
cago 26. The unique feature of the 
“Guardsman” support is that it does 
not interfere in any way with operat 
ing the watch when it is held in the 
hand, 

For further safe-guarding the watch 
against damage the 
rubber cushioning ring. 


support has a 


Carton-Colored Paint 
Cuts Shipping Costs 


A special carton-colored paint for 
repainting used cartons has been in 
troduced by the National Chemical 
and Manufacturing Co., parent cor 
poration of Luminall Paints, Chicago 
9. The paint dries to a permanent 
finish in 20 minutes, has no painty 
odor, is water-resistant, and nonflam 
mable. Special colors are available for 
promotional use. 


Refractometer Measures Solids 
Content of Liquids in Seconds 
Percent total solids in liquids and 
beverages can now be determined in 
a few seconds with the new National 


Pocket Refractometer, manufactured 
by National Instrument Co., 5005 
Queensbury Ave., Baltimore 5. This 


instrument features 
perature compensating adjustment 
that eliminates the need for thermom 
eters or conversion tables. 

Available in three types to cover 
a range of 0 to 80 
Pocket Refractometer is invaluable as 


a patented tem- 


percent, the 


a control instrument in the manufac 
ture and processing of syrups, bev 
erages, jams, jellies, preserves, tomato 
products, maple juices 
grapes, sugal 
cane, and citrus fruits. To use, a few 
drops of the sample are placed on the 
prism 


syrup, and 


from berries, beets, 


surface and prism cover is 
closed. Percent total solids is indicat 
ed instantly on a graduated 


Cost is $67.50 FOB Baltimore 


scale 


Literature 

Book 2536 describing Series 500 ball 

bearing trolleys for overhead conveyors 
Link-Belt Co., Dept. PR, 307 N. Michi 
gan Ave., Chicago 1. 

“Guide for Cleaning in Food Canning 
and Preserving Plants”—Oakite Products 
Inc., 144 Rector St., New York 6 

Bulletin 1 describing heavy-duty jack 
eted kettles for canning and allied in 
dustries-Lee Metal Products Co., Inc 
Philipsburg, Pa 

Data Sheet N-S3(1) on Rayotube tem 
perature detectors—Leeds & Northrup 
Co., 4934 Stenton Ave., Philadelphia 44 
Pa 

“Float-Treat System,” 

Chain Belt Co., Dept. PR 
l 


Bulletin 54-82 
Milwaukee 
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New Books 


Radiation Sterilization 7o Ulualliy Che 


RADIATION STERILIZATION OF FOODSTUFFS , 
By Melvin H. Roboff and associates COMPLETE TOMATO JUIC LINE 


Published hy Radiation Associates, 46 


Glen Ellyn Way, Rochester 18, N. Y sd 
89 pages. $10 

This mimeographed report was writ 
ten by a group of students at the Har trey Py 
vard Graduate School of Business 
Administration. It puts forth in simpk 
terms the results of surveys, interviews, 
and studies on the subject of radiation 
sterilization. The material is directed 
primarily to industrial leaders, from the 
point of view of possible commercial ap 
plications: “What can radiation sterili 
zation do for me, and when?” 

Following the main body of the text 
are line illustrations, graphs and charts 
and a comprehensive bibliography, as 
well as a list of manufacturers of equip 
ment for radiation sterilization 


Packaging Studies 


LOW TEMPERATURE TEST METHODS AND 
STANDARDS FOR CONTAINERS—A Symposi 
um. Edited by Earl C. Myers, Container 
Laboratories, and Norbert J. Leinen 
Quartermaster Food and Container Insti 
tute. Available from Quartermaster Food 
and Container Institute for the Armed 
Forces, 1819 W. Pershing Rd., Chicago 
9. 126 pages. No charge 
This volume presents the proceedings 
of a symposium arranged and conducted 
by the National Research Council Com 
mittee on Packing, Packaging, and Pres 
ervation. Its aim was to bring together 
the people of the nation who have had 12 Valve 
experience in this field of technology Liquid Filler 
and to emphasize its military importance Shaker Screen 
The papers and discussions summarize mounted over 
current knowledge on low-temperature Medel J Extractor 


test methods, appraise the facilities avail 


able for further experimental work, and is 
indicate the technical problems which 
must be explored further. Gein Contes 


Rapid Depreciation i . FROM RAW PRODUCT... 
NEW RAPID TAX DEPRECIATION: HOW TO ...TO FILLED CONTAINER 


USE IT PROFITABLY. By Willard F. Stanley. | a 
Published by Prentice-Hall, Inc., 70 Fifth you get fast, sanitary and 
Ave., New York 11. 153 pages. $15 economical processing every 


This book analyzes in detail all the fac step of the way 


tors involved in the use of rapid depre 
clation of new property, provided for in 
the 1954 revision of the federal tax law Every piece of equipment in CRCO's Complete Tomato Juice 
It demonstrates the advantages of rapid Line is engineered to process better, cleaner and faster. They 


depreciation and the benefits to be cde add up to more profit for you. Write for complete data 
rived by adopting one of the accelerated 
methods: benefits in the form of 1) finan 
cial assistance; 2) econom gains; and 
3) tax savings. Objections likely to be 
raised to the adoption of rapid deprec la FOOO PROCESSOR 
tion are likewise discussed. Examples and 
tables are used liberally, and show step 
by-step calculations used in making vari 
ous computations. Highlights are 


summarized at the end of each chapter 
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Freezing News 


r 
rromoron 


Paid 


Se 
seh 


* Selling * Kesearcn 


Morton’s Mammoth ‘Freezer-on-Wheels’ 


Rapid improvements in mobile re 
frigeration equipment and insulated 
trailers have contributed to the dy 
namic growth of the frozen foods 
industry. The unit illustrated, manu 
factured by Brown Trailers Inc., Tole 
do, and recently delivered to Morton 
Packing Co.'s Louisville plant, is an 
example of the efficient 
trailers now in service 


insulated 


Morton Co, emphasizes the flexibil 
ity of its transportation system. Pra 
ti ally all finished goods are delive red 
from the company’s three plants in 
Virginia Kentucky, and Tennessee, in 
Morton's own truck-trailer units. These 
units backhaul raw materials—frozen 


Product-Brand Recognition 
Emphasized in Yams Wrap 


An appetite-appealing full-color re 
production of savory 
yams highlights an outstanding Mara 
thon designed package for Dulany’s 


sliced, ( andied 


new frozen prepared Candied Yams 
Special emphasis has been placed 
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poultry and meats, lard, fruits, vege 
tables—and packaging supplies. This 
means full utilization of the fleet and 
greatly lowers the cost of its operation 

The Brown refrigerated aluminum 
trailer, Model MVST, shown, is insul 
ated with six in. of Ultralite insulation 
and is being dispatched to market 
with a load of 36,000 frozen pies. The 
refrigerating unit maintains a temper 
ature of minus 5° or lower as required 
Brown aluminum trailers are manufac 
tured in a wide range of sizes and 
models for either dry freight or per 
ishable cargoes. Literature is available 
from the company 


on customer recognition of the product 
and brand name. Easy-to-read cook 
ing instructions and serving sugges 
tions printed in deep blue on white 
Marathon Tyton, insure a clean-cut 
for added 


appearance point-of-sale 


acceptance 


Frozen Turkey Container 
Is Attractive, Versatile 


Valley 
Inc., Harrisonburg, Va., packages in 
dividual frozen turkeys in a family of 
printed corrugated containers de 
signed and Fibre Board 
Container division, Martinsville, Va 
of Robert Gair Co., Inc., New York 

Printed bright green and brown 
the container is made in five sizes 
for different weights of turkeys. Slid 
ing lock tabs on top flap permit con 


Shenandoah Produce Co 


made by 


tainer to be opened to display 
reloc ked 
strong package 


bottom and_ tripk 


contents, and can easily be 
to form the same 
Double strength 
strength top make a strong package 
also give strength and rigidity for 


stacking. 


Blue Water Adds Economy 
Packages to Seafood Line 


Blue Water frozen seafood products 
have added two new freezer-paks to 
an already outstanding line of pro 
essed fish. Blue Water golden-fried 
fish sticks and breaded, ready-to-cook 
fish steaks are now available in attrac 
tive economy size packages which 
offer triple the amount of fish found 
in standard size packages 

The new freezer-paks embody el 
ments which make for high impulse 
sales. A taste-tempting reproduction 
of the actual contents of the packag 
is featured on the seven-color roto 
gravure 
signed 


cellophane overwrap. De 
especially for self-service 
merchandising, the eye-catching wrap 
per provides full 5%- x 8-inch dis 
play, with an ample sized price spot, 
plus complete storing, defrosting, and 
cooking suggestions in @asy to-read 
print, together with graphic serving 


illustrations. 


Chicken of the Sea Adds 
Complete Tuna Meal to Line 


Chicken of the Sea, Inc., Terminal 
Island, Cal. has added to its line of 
tuna a prepared complete meal 
Chicken of the Sea quick frozen Tuna 
Dinner 

Rushed into distribution for the 
Lenten season, the ll-ounce meal 
consists of a generous-sized tuna patty 
in cream sauce, plus a full portion of 
whipped potatoes and fresh garden 
butter on the 


complete dish is 


peas—with a pat of 
vegetables The 
ready to serve in its own aluminum 
tray after 25 minutes in a hot oven 

The appetizing appeal of Tuna Din 
ner, ready to eat, is illustrated in full 
color on the Reynolds foil outer wrap 


per 
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ALL THE OPERATOR DOES IS 
PLACE THE EMPTY CASE... 
AND BURT HIGH-SPEED 
CASE PACKER FILLS IT 
WITH A SINGLE STROKE! 


Burt Packers save time on any line because they fill a two 
layer case with a single stroke. Cans are lifted, then gently 
pushed into proper tracks. Operator simply places empty 


case . . . the machine automatically fills and discharges it 


Exclusive Burt variable speed arranger assures uniform can 
supply. There are automatic safety and clearing devices 
. and the funnel is cleared with every plunger stroke 


minimizing impact 


Write tedey ; HIGH SPEED 
for complete CASE PACKERS 


details... 
NON- STOP. LABELERS 


Food lovers say “m-m-m-m’ 
when they see and taste 


PICKLE RELISH 


CUT WITH THE URSCHEL MODEL “R” DICER 


Here's why: 


Ht produces crisp, uniform pieces that are 
more appetizing! 


It eliminates loss of pickle liquid due to product 
crushing—all the juice is locked in! 


Copacities up to Dices relish sizes from 1/16” x 1/8” x 1/8" 
7,000 Ibs. per hour to 1/8" x 1/4” x 1/4”, Also other sizes up to 
on 1/8” cubes— 1/4" x 1/2” x 1/2” for special products. 
up to 14,000 Ibs. 


on hee en ti Unit needs less than 9 sq. ft. of floor space. 


Get the full, es _ write today to: 


oe fee 
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Win the fight against 


fragmentation with 


- DIVERSIDE 


INSECTICIDE! 


contains Pyrethrum PLUS! 


How can Diversey give you more insect kill- 
ing power for your money? Here’s how 

Diversey chemists eliminated DDT, added 
Pyrethrum PLUS newly discovered insecti- 
cidal chemicals. The result is fast-acting, 
non-toxic DIVERSIDE insecticide. A 
Diverside fog is sure death to insect pests. 
It gets into cracks, crevices and all remote 
hiding places where insects live and breed. 
You get faster knockdown, greater kill 
power per dollar. Play safe, play sure — get 


Diverside now! 


THE DIVERSEY CORPORATION 


1820 Roscoe Street, Chicago 13, Illinois 


(in Conoda: The Diversey Corporation (Canada) lid., 
Port Credit, Ont.) 


CONSOLIDATED FOODS CORP.’s mammoth new center in River Grove, 
il, near Chicago, which will centralize all corporation distributing 
and processing operations in the Chicagoland area. 


NATHAN CUMMINGS (left), founder and 
chairman of the board of Consolidated Foods 
Corp., and (right) S. M. KENNEDY, president 


Consolidated Foods Opens 
| New Processing and 
| Distributing Center 


Consolidated Foods Corp., the nation’s largest grower 
processor, and distributor of foods, was host to more than 
2,000 persons in February at the formal opening of its 
new processing and distribution center in River Grover 
a suburb of Chicago. 

Outstanding business, government, industrial and civic 
leaders as well as officers and directors of the corporation 
witnessed and participated in the formal opening. These 
included Nathan Cummings, board chairman, President 
S. M. Kennedy, and Gen. Mark Clark, a director. Also 
present were such Hollywood celebrities as Sonja Henie 
Esther Williams, Merle Oberon, Jane Powell, Cesar Ro- 
mero, Ginny Simms, Ann Miller, Ed Gardner, and Vera 
Ellen. 

The new food center will serve the corporation’s dis 
tributing divisions in the Middle West, including Monarch 
Finer Foods, Sprague Warner, Royal Blue Stores, and Con 
solidated Food Processors, Inc., a subsidiary. 

Heading the center's activities will be John M. Sarther 
vice-president and director of Chicago distribution; A. J 
Bischman, vice-president of the corporation and president 
of Consolidated Food Processors, Inc.; V. R. Van Natta 
president of Monarch Finer Foods division; Arthur G 
Ender, Sprague Warner president; and W. H. Reilly 
vice-president and general manager of the Royal Blue 
division. 

A new unit of the corporation to be housed in a second 
building at the center is the Grove Produce Co., which 
will handle a full line of fresh fruits and vegetables 
Paul Manovitz is president and general manager 
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The Monarch division and processors subsidiary have 
vacated their former location in the Reid Murdoch build 
Royal Blue 
vacated their quarters at 901 W 


ind Sprague 


ing near Chicago’s Loop, while 
Warner have 
St. in Chicago 
The three 
center will employ approximately 650 persons 


Division 


divisions and one subsidiary in the new 





: 


BROKERS PAY TRIBUTE TO MARCUS L. URANN (right) 
tired president of the National Cranberry Association in Chicago 
during National Canners Association convention. At left is Watson 


recently re 


Rogers, president of National Food Brokers Association; in center is 
George B. Morrill Jr., Burnham & Morrill, and 1955 president of No 
tional Canners Association. Mr. Urann originated canned cranberry 
sauce in 1912 and has been the guiding force behind Ocean Spray 
which now packs five million cases of cranberry products in eight 
canneries in the U.S. and Canada 


NATIONAL RED CHERRY INSTITUTE INSTALLS NEW OFFICERS: From 
Morgan Co 


left ore past president Gary S. Morgan, John C Traverse 


City, Mich.; incoming president B. F. Batcheler, Fruit Growers Co-op 
Sturgeon Bay, Wis 
Alton, N.Y 


cago. Institute's annual meeting was held in conjunction with the 


vice-president H. B. Pearson, Alton Canning Co 


and executive secretary-treasurer William B. Powell, Chi 


23rd annual national cherry pie baking contest 


Bliss to Supply Pineapple Firm 


E. W. Bliss Co., Canton, Ohio, manufacturers of can 
and contamet making machinery ha received i larwe 
order from Hawaiian Pineapple Co. for high-speed, aut 
matic machinery to be used in the manufacture of can 
ends. Equipment includes new style Bliss scroll shea 
as well as automatic curlers and strip feed presses Sheet 
feeders were also ordered 

The machinery will be built at Bliss’ me modern 


can-machinery plant at Hastings, Mich., which was con 


pleted recently 
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Baked-on deposits 
disappear like magic with 


DIVERSEY 


HEAVY DUTY 


CLEANING COMPOUND 


get faster action...longer solution life 


Just one to three ounces of Diversey HEAVY 
DUTY per gallon of water removes stubborn bake- 
on in just minutes. That's right—powerful Diversey 
HEAVY DUTY cuts through baked-on vegetable 
and fruit deposits in record time. Solutions are 
so effective many canners pump them from one 
piece of equipment to the next. That's proof Diver 
sey HEAVY DUTY 
faster acting. Ke ep your equipment in top operating 


condition all season—use Diversey HEAVY DUTY 


cleaner for all your tough cleaning problems 


solutions are longer lasting 


THE DIVERSEY CORPORATION 





‘ 1820 Roscoe Street, Chicage 13, Ilinois 

4 

4¢ i (in Canada: The Diversey Corporation (Canada) itd., 
ed Port Credit, Ont.) 
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The Market Place 


News of Promotion & Selling 
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Novel Packaging Introduces 
New Product 


Hamilton Metal Products Co., Ham 
ilton, Ohio, is introducing Skotch Ice 
refrigerant in this novel carrier made 
by Thames River, Conn., division of 
Robert Gair Co.. Inc New York 


Carrier holds four 6-0z. cans of 


cold’ 


picnik bags 


the new “dry refrigerant for 


Skotch 
boxes, The product will be marketed 
Made of Gair “Tufbord 
it is attractively 


coolers lunch 
nationally 
printed with gloss 
inks in a red, yellow, and black plaid 
design to match the Skotch Ice cans 


Contest Planned for ‘Canned 
Foods by Case’ Selling Ideas 


A $2,500 cash prize contest for 
grocers ideas on moving canned foods 
by the case is planned by Continental 
Can Co., to start on March 25. Th 
grand prize is $1,000; second prize is 
$500. In addition, there are 10 prize: 
of $50 each and 20 prizes of $25 
cud h 

Made to order for busy operators 
the contest runs only 30 days and is 
based on the subject, “How I would 
promote canned foods by the case 
Grocers may send in as many entries 
as they wish, with each entry limited 
to 200 words in length. Ideas should 
be mailed to Merchandiser Contest 
Box No, 1127, Grand Central Station 
New York 17. Entries must be post 
marked not later than April 25 


Brill introduces New 
Rice Pudding 


“lust like real old-fashioned rice 
pudding,” is the comment heard when 
Brill’s new rice pudding is tasted 
Made according to an old-fashioned 
recipe by the H. C. Brill Co., 375 
Verona Ave., Newark, N 
tains fresh milk, rice, sugar, eggs, salt 
pure vanilla, and spice. Cans are 15 


J., it con 


ounce capacity 
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Label, designed by Rossotti Litho 
graphers, is unusual, and commands 
maximum attention in an eye-catching 
way. An old-fashioned sampler cover 
ing top half of can carries the word 
ing, “Brill’s Old-Fashioned Rice Pud 
ding.” Background of the four-color 
label is an authentic reproduction of 
a kitchen of the late 1800's. A woman, 
dressed typical of the period, appears 
in the foreground and is holding a 
pan of rice pudding 


Popcorn Firm Now Using 
Metal Cans 


Gee Gee Popcorn Co., Murray, Ky 


which formerly packaged its un- 
popped products in glass containers 
is now using metal cans 
Containers are size 211 x 414 and 
are supplied by American Can Co 
with fully lithographed labels. Accord 
ing to the packer, both its white hul 
less and yellow hybrid popcorn are 
being marketed in the new cans in 


stores throughout most of the U. § 


Continental's Golden Age 
Can Wins Design Award 


The Golden Age soft drink cans, 
manufactured by Continental Can Co., 
have won first prize as the best fami 
ly of packages in the food field, in 
the National Package Design Awards 
Competition, conducted by the Pack 
age Designers Council. The award 
was presented to Mr. Julius Darsky 
president of the Golden Age Bever 
age Co,., at an awards luncheon at 


the Plaza Hotel in New York 


The Get Up beverage can, also 
manufactured by Continental for the 
Get Up Corp. of America, received 
honorable mention in the Coordinated 
Packaging Program category. 


New Milk Product Now 
in Glass Containers 


Instant Land O’ Lakes nonfat dry 
milk solids, packaged in 9-3/4 oz 
glass jars, has recently been placed 
in distribution by Land O’ Lakes 
Creameries, Inc., Minneapolis. Each 
jar makes three quarts of high-protein 
non-fat fluid milk. 

Glass containers, metal screw-typ 
closures, and Tacseal tamper-proof in 
ner seal are all manufactured by 
Owens-lllinois Glass Co., Toledo. La 
bels are supplied by U. S. 
& Lithographing Co 


Printing 
Cincinnati 


Heinz Sponsors Contests 
for Retailers and Consumers 


Display-minded retailers across the 
nation are being offered an oppor 
tunity to participate in H. J. Heinz 
Co.'s “Cook with Ketchup” consumer 
recipe contest scheduled Feb. 15 to 
May 15. 

The consumer contest is featuring 
$25,000 in prizes for recipes employ 
ing Ketchup as a major cooking in 
gredient. The grocer participation 
program will provide $2,500 in prizes 
two first prizes of $500 each; two 
second prizes of $250 each; and 20 
prizes of $50 each for third place 
winners 

To qualify for awards in the grocer 
contest, retailers must submit a photo 
graph of a contest display containing 
at least five cases of Ketchup, provide 
evidence of local advertising or other 
support, or write a letter of less than 
150 words describing an individual 
promotion of the consumer contest 
Entries will be 
of aptness, ingenuity, and eye appeal 


judged on the basis 


of the display; or the originality, apt 
ness and sales appeal of supporting 
promotions whether submitted in vis 
ual or written form 
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GREEN CROP TRIPLE GUARD 


One Piece Promal* casting — 
greater strength, tapered de- 
sign, lack of corners sheds 
mud and dirt. Guard bolts 
stay snug. Individual guards 
can't work loose 


LIFTER GUARD 


HUME REPAIR PARTS 
...there’s a DIFFERENCE ie cae’ ent 


el Ei as ‘. guards over the entire 
your Hume machine knows Scot eh the anther ban 
Cast-steel construction 


Genuine Hume repair parts are identical in quality Mud or rust cannot jam 


to the original made by the same manufacturer 
to exacting high standards to assure proper fit, 
long life and a minimum of costly downtime 
Accept no less. Ask for 
Hume Repair parts. 


H.D. HUME COMPANY 


Specialized Farm Equipment 
Mendota 1, Illinois 


insist on genuine 


SPROCKETS 


Precision-cut and machined 
Designed and hardened to 
give long life 


DRAPERS 


Developed through 
twenty years of research 
specifically for Hume 
equipment, Clear, hard 
oak slats built-in 
long life — made from 
the finest materials 


Sales Branches 
HUME PRODUCTS CORP 
Mechanicsburg, Pa 
Beaver Dam, Wis 


TRACTOR-ROWER 


*Heat-Treated Malleable 


YOUR GUIDE ro What's the Latest” 


in MODERN FOOD 
PROCESSING EQUIPMENT 


Robins-designed equipment will help you 
keep ahead of the trend toward fastet 
production, steady production, mini 
mum operating and maintenance costs, 


An Example of 
Robins Leadership... 


THE New ROTO SCREW 


LYE PEELER 


@ Capacity up to 3000 lbs 
per hour 

@ Occupies much less floor 
space 

@ Completely automatic 
temperature control 

@ Higher yield, lower fin 
ished product cost 

@ Less loss in peeling and 
trimming 

SPECIFICATIONS ON REQUEST 
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AKRobins WV f 


automation 

Between the covers of the Robins catalog 
you'll find, illustrated and described 
with complete specifications and per 
formance data the most: modern equip 
ment available for processing the prod 
ucts listed at right 


AND COMPANY, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 £. Lombard St. © Baltimore 2, Md. 
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Get fast, sanitary, economical food processing 
with new Vibro-Clean Screen 


Fast, sanitary, and economical, Link-Bele Vibro-Clean 
Screens mean more efficient vegetable cleaning and 
dewatering. High-intensity vibration of stainless steel 
screen deck speeds operation, prevents blinding and clog 
ging of screen cloth 

Waste water is drained quickly. Absence of corners 
and crevices eliminates food build-up . . . insures sanitary 
operation 

Learn about time-saving Vibro-Clean Screens from 
Folder 2435. Write for your copy today 


VIBRO-CLEAN SCREENS 


LINK-BELT COMPANY: Executive Offices, 407 N 
Michigan Ave., Chicago |. To Serve Industry 
There Are Link-Belt Plants and Sales Offices in 
All Principal Cities. Export Office, New York 7 
Canada, Scarboro (Toronto 14) 
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FMC’s new Portland (Ore.) branch office 


FMC Branch Office Occupies 


New Facilities in Oregon 


The Canning Machinery Division of Food Machinery 
and Chemical Corp. has announced the opening of new 
and enlarged facilities for its branch office operation at 
Portland, Ore 

Now located at 925 N. E. Everett St. in Portland 
the FMC branch occupies office and shop space in excess 
of 10,500 square feet, almost double the capacity pre 
viously employed. The telephone number of the branch 
remains the same: Vermont 3142. 

The Portland branch combines the functions of pro 
duction, manufacturing, engineering, and sales under the 
direction of its manager, Bert Van Slyck. It maintains its 
own staff of application engineers to serve customers in 
the application of equipment and in plant design, and a 
staff of service engineers to assist users in the operation 
of FMC equipment, 

Commenting on the new quarters, Frank J. Fay, sales 
manager of the Division’s western operation, pointed out 
that the enlarged and more completely equipped facili 
ties were designed to provide a greater degree of service 
to meet the increasing needs of its customers. He further 
explained that additional modern machine tools installed 
in the shop would increase the scope of its local manu- 
facturing and reconditioning processes. Other features in 
corporated into the new facilities include an enlarged 
spare parts department equipped with a greater inven 
tory of parts for agency equipment as well as FMC 
machines, and special shop entrances designed to accom 
modate street level or dock level operations of loading 
and unloading 


Slightly More Peas in ‘55 


An intended increase of about two percent from the 
1954 plantings of green peas for processing is indicated 
for 1955, according to the USDA Crop Reporting Board 
If early-acreage prospects materialize, the 1955 plantings 
for processing will total 462,880 acres. This compares 
with 452,600 acres planted in 1954 and the average of 
460,920 acres for the 1944-53 period, 

Of the 462,880 acres in prospect for processing this 
year, intentions reports indicate 332,940 acres will be 
planted for canning and 129,940 acres for freezing. Acre 
age for canning is up about two percent over last year 
and nine percent less than average plantings for canning 
Freezing acreage is up four percent over last year and 
37 percent above the average annual plantings for freez 
ing in the 1944-53 period 
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Classified advertising 
COMED IIOLLLEELLEE LLL LIBEL OLE LDPE EEL IES, D 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” advertisements 
eddress box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


For Sale—Machinery & Equipment 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier $/S Vacuum Pans, 3’, 4’, 5’, 6’; 
3—#712 Sweetland Filters, 48 bronze leaves 
monel covered on 3” c.c.,; 1—S.W. 5’ x 10’ 
Stainless single drum Dryer; 1—Enzinger 
monel jacketed filter, 8 monel leaves; S/S 
Jacketed Kettles and Tanks; Filters; Label 
ers; Mixers. Only a partial list 
CONSOLIDATED PRODUCTS CO., INC. #55 
Garden Street, Hoboken, NJ., HO3-4425 
N. Y. Tel. BA7-0600. Send us a list of your 
surplus machinery 


FOR SALE: 50 Stainless Steel Tanks from 30 
gal. to 10,500 gal. cap. (Some with mixers) 
35 Aluminum and Copper Storage Tanks up 
to 3200 gal. cap. 30 Stainless Steel and Stain 
less Clad Steam Jacketed Kettles from 40 gal 
to 500 gal. (Some with agitators) 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


For Large Food Distributors 


FOR SALE: Complete modern mayonnaise and 
salad dressing manufacturing property fully 
equipped. In the East 

Write Box 69, Food Packer 


Wanted—Machinery & Equipment 


WANTED: Approximately 
tomato hampers. 
The Albro Packing Co., Springboro, Pa 


12,000 good used 


MM&R Fetes Druggists 


More than 800 guests attended a 
cocktail party and buffet, held by 
Magnus, Mabee & Reynard, Inec., in 
ternationally-famous essential oil firm 
in honor of members of the Druggists’ 
Supply Corp. and other friends and 
customers of the company, at the 
Starlight Roof, Waldorf-Astoria, New 
York, on March 5. 

Magnificent oriental decorations, in- 
cluding three pavilions in red and 
gold, symbolized the world-wide ac- 
tivities of MM&R, which embrace over 
70 countries. 

Percy C. Magnus, president, MM&R 
in a brief address of welcome stated 
that the event, the fifteenth of its 
kind sponsored by the company, was 
especially this year be- 
cause it occurred on the occasion of 
the Diamond Jubilee of MM&R. The 


company was founded in 1895 


important 
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KERR 
(Continued from page 17) 


price system could be expected to 
provoke foreign retaliatory 


other United States 


measures 


against exports 


Sugar Act Needs Revision 


Another piece of pending food leg 
islation poses some tough decisions 
The Sugar Act of 1948, as amended 
in 1951, expires at the end of 
Unlike the rice problem with 
its export surplus, the sugar question 
centers about the fact that this coun 
try imports nearly half the sugar it 
consumes; although it probably could 
produce enough to meet the domestic 
demand 


next 
year, 


American producers agreed 


to a Cuba's 


temporary waiver, for 
benefit, of the 


areas’ 


domestic producing 


share in the American home 


sugar market. This was done to permit 
Cuba to make an orderly adjustment 
to the world sugar market. Since the 
Act was passed in 1948, the annual 
sugar consumption in the United States 
has increased by about a million tons 
but, according to a statement made 
by Robert H. Shields, president and 
general counsel of the United States 
Beet “Not 


ounce of this increase has been added 


Sugar Association, one 
to the rigid marketing quotas of the 
domestic beet or mainland cane sugar 
Yet under the Act these areas 
have been subject to acreage restric 
tions and marketing controls 
the past 


areas 


During 


two years these restrictive 


measures have been applied sharply 
Mr. Shields that 


the various sugar acts have been good 


Says generously 
for the nation and have provided a 


stabilization in which the domestic 
and the 


have benefited 


industry American consumet 
Food processors who 
use quantities of sugar have also been 
aided 

The Sugar Act seems to be the 
only foreign trade legislation that en 
courages imports into this country and 
actually reserves a large and definite 
part of the American market for them 
American sugar producers know we 
need and 
sugar 
Philippines, 


good neighbors they're 
willing to 
Cuba, the 


Latin-American countries, But as con 


help our friends 


and various 
ditions of production and marketing 
change, it needs to be 
that the U.S 


own 


recognized 
sugar industry has its 
interests and needs. 

This domestic industry is willing to 
see continued the features of the pres 
ent law which have given the Act a 
high reputation among pieces of farm 
legislation. But there are some adjust 
ments to be made and some questions 
to be 


visions will be 


answered. Developing the re 


an exacting business 


BURGEE 


CAN 


_ CRUSHER 


the automatic answer 
to your 
can disposal problems 


® Handles any size or shape can up 
to 10° flattens cans 
to %”. 


in diameter 


® Eliminates costly 
ping space. 


storage and ship- 


© Operates on 3 hp. motor . . . com 
bines large capacity with low power 
consumption 


Get full details from 


F. H. LANGSENKAMP CO. 


229 East South St Indianapolis 4, 


fight cancer 
with a CHECK 


give to 


AMERICAN CANCER SOCIETY 











How They Got There 


Leader of the Ball Team 


WHEN FIVE YOUNG BROTHERS in Buffalo decided to switch 
from tin to glass for the “coal-oil” containers they were 
making back in 1882, they laid the foundation of a 
company that became world famous for fruit jars and 
glass containers 

And when a son of one of those founders decided to 
switch from the family management that had been ade- 
quate for less complicated business, to a company divi 
sionalized by product and location with responsibility 
delegated to capable, hard-driving managers, he started 
a bright new chapter in the firm's history. 

The five brothers were named Ball. The organization 
is, of course, Ball Brothers Co., Inc., one of the outstand 
ing producers in the glass container field, 

The founder's son who directed the transition from 
family operation to delegated authority is Edmund F. 
Ball, active in the company for 26 years and its president 
since 1948. 

A graduate of Yale University, class of 1928, Mr. Ball 
spent eight years at various production line assignments 
in the glass plants of the parent works in Muncie, Ind. 
This medium-sized Hoosier city, nationally known as the 
“typical American city,” became the headquarters of Ball 
Brothers in 1888, That was the year the Ball Mason Jar 
was launched and quickly became the leader in the 
home-canning field, 

In 1936, Mr. Ball was chosen glass-factories manager 
for six plants which the company was operating in Indiana, 
Illinois, Oklahoma and Texas. 

He rose to his first general executive post in 1940, 
being named vice-president in charge of glass operations. 
Mr. Ball was serving in that capacity in mid-194]1 when 
the Army called him to active duty as a reserve lieutenant. 
He served for the next 45 months at various Air Corps 
installations in this country, in the War Department, and 
then overseas in the European-Mediterranean theater. 

Shortly after his return, the board of directors named 
Mr. Ball executive vice-president in charge of all activities 
of his firm. Three years later he became president, suc- 
ceeding his uncle, George A. Ball, sole survivor of the 
five brothers who founded the firm. The elder Mr. Ball 
relinquished the presidency to become chairman of the 
board, a position he still holds at 92. 

In addition to his position with Ball Brothers, Mr. Ball 
is a director of Borg-Warner Corp.—a Muncie-originated 
company; Merchants’ Distilling Co, of Terre Haute, Ind.; 
Merchants Trust Co, of Muncie; and the Muncie Aviation 
Corp. He helped found the Muncie airport in 1932 and 








has been president and a director of it ever since 

Active in Masonic work, Mr. Ball has also been Grand 
Commander of the Knights Templar of Indiana. He is a 
former president of the Muncie Rotary Club and a mem- 
ber of the American Legion, the Columbia Club of In- 
dianapolis, the Yale Club of New York City, and Phi 
Gamma Delta fraternity. He is chairman of the committee 
which operates Camp Crosley, a YMCA camp in northern 
Indiana named after his brother, which annually provides 
an outdoor vacation for 1,200 boys. He is a trustee of 
Wabash College and Asheville School for Boys in North 
Carolina. For many years he has served as a trustee of 
Ball Memorial Hospital, now engaged in a major expan 
sion program, and is its first vice-president under his 
uncle, George A. Ball, who serves as president. 


Active in industry Affairs 


Mr. Ball has a keen interest in industry affairs. He is 
a trustee of the Glass Container Manufacturers Institute, 
and is currently serving as a member of its Market, Re- 
search and Promotion committee, which deals with the 
expansion of markets for glass containers and the study 
and exploitation of new uses and techniques. 

Fellow officeholders along “Executive Row” in the beau- 
tifully remodeled Ball general offices at Muncie appraise 
their president as a quiet, conscientious, sensitive man 
who likes to survey all facets of a problem and then 
“sleep on it” before making a decision. 

But his intimates on fishing and hunting trips know that 
he has a robust sense of humor, and is not above playing 
a practical joke (if he is sure that the victims of his 
humor can take it). 

A man of simple tastes, his hobbies are hunting, fishing 
and flying. His enthusiasm for fishing has taken him to 
all parts of the United States, as well as many areas of 
Canada and Mexico. He holds a commercial pilot's license 
and flies his own Bonanza to visit Ball customers and 
plants. 

Though not an orator he can deliver a straightforward, 
convincing talk when the occasion demands it. He demon- 
strated this last summer in dedicating the new Ball 
Brothers’ Batch House, which when completed will be 
the most modern in the glass industry. 

“This structure,” he said, in part, “is a monument to 
progress symbolic of our company’s faith in our business, 
our industry, our employes and our community. It is 
tangible evidence of our determination to become a 
low-cost producer of high-quality products. 

“But the best plants and equipment in the world are 
worthless without good people, able and willing to oper- 
ate them. May I express my complete confidence in 
those whose responsibility it will be to make this building 
produce the results expected.” 

A stickler for quality, President Ball has continuously 
improved the facilities of Ball Brothers’ plants. He has 
taken advantage of every new development in product 
research, new equipment, and quality-control methods 
to maintain thorough uniformity and rigid adherence to 
customers’ specifications. 

Mr. Ball’s business philosophy is summed up in an 
editorial which he recently wrote for the company’s in 
ternal house organ, “The Ball Line.” Citing ten “bench 
marks” for a good company, the one on which he lays 
the most stress is: 

“The company’s management must be alert, aggressive 
dynamic. Management must be made up of people of 
character, integrity and intelligence. They should be the 
type of people with whom we would be proud to be 
associated.” 

Mr. Ball's colleagues feel that he fully measures up to 
those standards himself. 
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say ‘Take me!" more appealingly than your competition? You 
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ASGROW GOLDEN 50 


Modern field performance 
tolerant of heat and drought 


extremely resistant to wilt 


Higher cut-off percentage 


you pack more per ton of raw product 


Fanciest quality kernels 


you get a higher price for your pack 
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Canning Glasspacking Freezing April 15, 1955 


Campbell Soup Co., Camden, N. J., has announced plans 
to acquire C. A. Swanson & Sons of Omaha. Swanson 
leading producer of trozen prepared dinnes ind other fro I ‘ Katherine Smith 


specialtic including many poultry 


save the housewife time and effort. Campbell e FOOD 
PACKER, April 1955) is the large nroducer of ol The industry mourns Dr. Edwin |. Cameron, director of the 


National Canners Association irc | horatort Hle clied 
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of Swanson in exchange for Campbell stock. Swanson product sarc! : . boa stroke 
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frozen soups. Campbell will juire 


will continue t bye j under tft 
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Martinelli heads Canners League Don E. Martinelli Babcock-Hard Award 


president of Lake County Cannery, Inc., Upper Lak Calif 
Financial news Anchor Hocking Glass Corp., on its 50th 


was elected president of the Canners League of California 
for 1954 of §$103.702.994. dow 


M. A. Clevenger, executive vice-president, R. J. Marsh 
ecretary-treasuret ind E. B. Murphy tant tar 

were re-elected, Frank H. Walrond, Manteca Canning Co 
Manteca Calif Wa elected industry I pre lent 


nivet I re al et 
lithy fs 3 f f $104,100,979. 1954 net ince 
l of $4,369,874 
vel . > ad with $2.89 
for 1953. National i ule i in 1954 
George L. Mentley, general sales manager of Birds Eye Div $41,125,294, a i cus 12 in 1953, repo 
of General Foods, White Plains, N. Y lected president Robert S. Solinsky, presic ‘ ‘ ‘ developm 
of the National Association of Frozen Food Packers. F. Gilbert in the in) | ‘ 
Lamb, Lamb & Weston, Inc., West Or elected ) Pacific Can Co. in Ja 


Ist vice-president, and Sterling B. Doughty Y lent ) yption unite 54. National 


tor 


of Sacramento Foods, Inc Sacrament ( 
2d vice-president 


Ozark Canners Association elected Claude Todd, Stilwell 
Canning Co., Stilwell, Okla., president. Vice-p1 lent J 
Eugene Krier, Grillin Manufacturing Co Muskogee Miss Consolidated Foods Corp. reported sales for the first 36 


Louise Sword, Fayettevill Ark vas re-ele | ecks of it f $151.686.529 


treasurer. Elected for 3-year ten t the board ym | eur ag | 
were R, ( Emerson, Emerson Canning Co | yp! is ! Board Chairman Nathan Cummings 
Mo., and D. E. Allen, Allen Canning Co., Sil 
period thi 

General Foods (¢ orp has elected George Hampton executive ittributable 
Vice president ot the ompans ind i i ft ! | j rerio ‘ , ‘ j ' iy ipital 
new vice-pre ident RK. H. Bennett em | ( ( hie ft orpora yi f Cha Phlizer & Co., Ine 
Associated Products Div.; H. M. Cleaves eral | ; 
General Foods Sales Div.; E. W. Ebel rket ect - anim of Dd the pr 
R. J. Otterbein, general nage { the Birds Eye Div President John E. McKeen 
W. RR. Parke ‘ ral han Post Cereals Div | les incre e fur 
ind W. H. Walters lirector of resear ind development : ' ‘ 
Mr. Hampson has bee in operat ‘ esident of General 
Foods since 195! 


Freezers will meet in Miami Beach in '57 
a 


The 1957 Na 
tional Frozen Food Convention be hel ! the week 
of Jan, 6, 1957 at Miami Beach, Fla ray { t Continental Can Co | established a new record of 
immouncement made | EK. J. Watson of NAFFP WwW. M 416.16 
Walsh of the National Frozen Food Distributors Association 
Headquarters hotel will be the 

mvention i cheduled tor Atlanti 

wecordis to a joint announcen 


i 
CM & SA. A plan been worked « 
ind departures of the various attendi 


Collier's announces a special promotion of canned foods 
Collier magazine, in its April 29 issu hed d for the — 
i ‘ 


ow d hout ril | feature « od | | 
hewsstan : M , evi ‘ Board Chairman Lucius D 


nished m 1 oO material for tl irticl Carlos ( ampbe ll ReaLemon-Puritan Co., Chicago, prominent packers of bot 
executive ct i of NCA, i i St i tter thecl ley } ‘ the f Iistrict ¢ 
We call 5 nto U t I t Sun Kist Growers, In t | 
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The suit charges that Sun Kist controls the Lemon Products 
Advisory Board, a branch of the California Dept. of Agricul- 
ture, which promulgated the order forcing the “set aside 

and the practical destruction of 75% of the lemons ordinarily 
used for processing and thereby restricting the available supply 
of lemons to the processing industry. The Chicago firm also 
claims that after Sun Kist put a bottled lemon juice on the 
market, they conspired with LPAB and others in the use of 
illegal trade practices in an attempt to drive the ReaLemon- 
Puritan Co. out of business, Some of the illegal practices 
charged are manipulating improper price increases on lemon 
juice prices, deliberate failure to make deliveries pursuant 
to contract, an unlawful attempt to cut the ReaLemon-Puritan 
Co. off from its other sources of supply 


Pertinent news shorts: U. 8. Department of Agriculture has 
innounced a time extension until June 30, 1955 for submitting 
views and comments on proposed revised standards for grades 
of canned asparagus USDA also announced a revision 
of U, S. Standards for Grades of frozen strawberries, effective 
April 16. An important change is the combining of grades 
for frozen strawberries for manufacturing and frozen straw 
berries not for manufacturing into one standard ‘ Soft 
Drink Canners Association has adopted standards for the 
canning of soft drinks; copies are available from the Associa 
tion at 270 Park Ave New York 
packaged in cans for the first time to supply military require 


Coca-Cola will be 


ments in the Far East as a result of arrangements now being 
completed with American Can Co. Wisconsin Canners 
Association has established a 1955. s« holarship of $300 to 
he awarded an undergraduate student in food technology at 
the Univ. of Wisconsin 


Canning Machinery & Supplies Assn. has appointed the 
Clements Co., Inc., Philadelphia, to handle advertising, pub 
licity, and promotion of the group’s annual exhibit held 
concurrently with the National Canners convention Sam V. 
Puttas has been appointed general sales mgr. of Crown Cork & 
Seal Co., Inc.'s crown & closure div. with headquarters in 
Baltimore Norman F, Greenway, senior vice-president in 
charge of folding cartons div, of Robert Gair Co., Ine., 
has been elected pre sident of the Folding Paper Box Assn. 
of America National Food Brokers Assn. announces the 
following new members: J. W. Gordon Co., 2266%-B E. Main 
St Columbus 9, O Rollin Shouse, 437 N. Preston St 
Louisville 2, Ky.; Hamilton Brokerage Co., 321 W. S5ist 
Terrace, Kansas City 12, Mo.; Westerburg, Russell & Co., 
P. O. Box 7173 Inwood Sta., Dallas, Tex.; Pilot Brokerage Co.., 
P. O. Box 2493, Charlotte 1, N. ¢ Curry Brokerage Co., 
2412 N. 2nd Ave Birmingham, Ala.; Kenyon-Lattif, Inc., 
516 S. West St., Syracuse 4, N. Y Seavey & Flarsheim 
Brokerage Co., 259 Wells St., Milwaukee 2, Wis New 
mfg. plant of Griffith Laboratories at 15 de Mayo Pt 
Monterrey, N. L., Mex., will go into production under the 


name of Laboratorios Griffith De Mexico S. A. . . . Owens- 
illinois Glass c “. has acepulre a ‘ I 1S-act site rhe ai ite wa 


for the purpose of constructing a plant to supply glassware 
for the Cuban market 








Stokely-Van Camp, Inc. has begun operations at its new 
plant warehouse in Newport, Tenn Dr. Randall Royce 
has been appointed mgr. of American Can Co.'s Atlanti 
division laboratory at Newark Chun King Sales | 
nounced the appointment of three new brokers: Chester A 
Moore & Sons, Dallas; Bob Westerburg Co., Lubbock, Ts 
ind Bay Brokerage Co., Charleston, S. ¢ Ross Clark 
ind Eldon Wiedeman have been named east t 


rl 1 we ern 
il S mars respec tive ly for Ocoma Foods Co Robert 
Gair Co., Ine. has opened a new folding cart iles office 
in Kansas City, Mo Shell Chemical Corp.'s i tural 
chemicals div. will move its headquarters ft Denver, Colo 
to New York City around May 15 Krier Preserving Co 
has appointed as brokers G. H. Hogue, 1717 Investment Bld 
Fourth Ave., Pittsburgh 22 Seymour “Si” Beere has bee: 
made assistant sales mgr. of Hungerford Packing Co. .. . Bill 


Kimball, New England representative of Wm. J. Stange Co 


was seriously injured in an automobile accident in Medford 


Mass. on Mar. 17 and confined to the hospital for several 
weeks Thomas J. McKinstry, 1359 Woodcrest Ave 
Houston has been ippointed Houston pervisol for Mrs 


Paul's Kitchens of Philadelphia Silver Creek Canning Co., 


Ripon, Wis. is discontinuing operations and the compas 
plant has been sold to Advertisers’ Mfg. Co. Equipment for 
packing peas and corn is offered for private le joseph \ 
Getlin has been elected vice president in charge of 


by Seabrook Farms Co 


The following changes in the administrative staff and or 
zation of the Dole Hawaiian Pineapple Co. have be 
announced: Herbert C, Cornuelle was elected a Dole vie 
president; Wm. P. Hodgins, Dole plant manager in Honolul 
Was ippointed director of industrial relations neceedin the 
late John Fassoth Jr.; he will be succeeded by Dr. Melvin I 
Levine, who has bee n director of researe h ind quality nity | 
James W. Wilkinson, veteran of 26 year vith D 
ippointed operating superintendent of the can mf di 
Dr. George E. Felton was named director of the tech 
diy 

Gerber Products Co. major baby foods maker, has agreed 
to acquire ill the outstanding « ipital tock of Gerber Plastic 


Co., St. Louis, in exchange for stock of Gerber Products Co 


Despite the similarity in name thers relationship be 
tween the two companies Morris April Bros., canner of 
Eatmor Cranberry Sauce, has announced the opening of a 


new warehouse at the company’s plant in Tuckahoe, N. J 
Mid-West Food Packers, Inc. has been purchased by a grouy 
of Indiana men. Maurice Hundley is president, and hi 
father, Frank Hundley, is chairman of the board. Other 
officers are: Art Noble, vice-president, Kenneth Lucas, treasu 
er, Donald Hundley, assistant treasurer; and Loren Rose 
eretary Additional purchasers: Virgil Ray. Ray Underwood 


i 
' 


ind D. E. Hensley. The company will continue to operate 


under its present name 
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